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- PART Il. All Kinds ‘of Confec- |} 


ram 45 3 . Ss O79 
THE EXPERIENCED 


ENGLISH HOUSEKEEPER,  ~ 


. FOR THE USE AND EASE OF 


LADIES, HOUSEKEEPERS, COOKS, @e, 
_ Written purely ee PRACTICE; 


“DEDICATED TQ THE 


Feb. toate ELIZABE ETH WARBURTON, 
. ia: the Author lately ferved as Houtheper 


Confifling of fecost Hundred Dilek Riv eae: molt of 
which never appeared 1 in Print. 


~ 


YART I. Lemon Pickle, Brown- dern Tafte,- Floating Iflands, 

ing for all forts of made. Difhes, Fifh Ponds, Tranfparent Pud-  — 
Soupsy Fifh, plain Meat,’ Game, dings, Trifles, Whips, &c. 
made “Dithes, both hot and | PART III. Pickling, Potting, and = 
cold, Pies, Priddings,.  &e. Collaring ; Wines, — Vinegars, 
Catchups, Diftilling ; with two 

moft valuable Receipts, one for 


tionary, particularly the Gold 
and Silver Web for covering of 
Sweetmeats, and a Defert of 
Spun Sugar; with Direétions to 
fet out a Table in the moft ele- 


gant Manner, and in the mo- |’ 


refining Malt Liquors, the other 
_ for curing Acid Wines; and a 


correct Lift of every Thing in 


Seafon for every a a in the . 


Year, 


By ELIZABETH RAFFALD. 


‘A NEW EDITION, 


In which are inferted fome, celebrated Receipts by other Modern Authors ; 


ich TREATISE ON BREWING. 
LONDON: — 


PRINTED FOR THE BOOKSELLERS, 


1798, 
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TO THE HONOURABLE | 


LADY ELIZABETH WARBURTON. 


ig 


Pex ERMIT me, “honoured Madam, to lay 


before youa work, for which I am ambi- 


tious of obtaining your Ladyship’s appro- 


bation, as much as to oblige a. great 


number of my friends, who are well ac- 
quainted with the praétice I have had in | 
the Art of Cookery ever since I left your: 


Ladyship’s family, and have often solicited 
me to publish for the instruétion of their 
housekeepers. 


As J flatter myself I had the happiness | 


of giving satisfaction, during my service, 
Madam, in your family, it would be a still 


greater encouragement, should my endea- 
-vours for the service of the sex be ho- 
noured with the favourable opinion of so. 
‘good a judge of propriety of f elegance as ee 


your Ladyship. 


Tam 
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iv DEDICATION. 


~Lam not vain enough ‘to propose adding 
any thing to the Experienced-Housekeeper, 
but hope these receipts (written purely 
from practice) may be: of use to young 
persons who 2 are, , willing sy Sil them- 
selves. “i aa 3 


I rely on your Ladyship’s candour, ‘and 
whatever Ladies. favour this Book with 
reading it, to. excuse the plainness of the 
style ; as, in compliance with the desire 
of my friends, I have studied to express 
myself so as to be understood’ by the 
meanest Capacity, and think myself happy, 
| in being allowed the honour of SUESEBINE, 


b Your Ladyship’s . 
Pe Niessch dutital. i 
Most obethient, i vf ne 


And. most humble Servant, 


 Cicabeth Raflald | 
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Preface Si the ie ae 


—— 


HEN I reflect upon the number oh bake 
W already in print upon this fubject, and; % 
with what contempt they are read, I cannot bus 
be apprehenfive that this may meet the fame fate, 


with fome who will cenfure before they either 
fee it or try its value. 


Therefore the only favour I have to beg of the 


public. is, not.to cenfure my .work before they 
have made trial of fome one receipt, which I am 


perfuaded, if carefally followed, will anfwer their. 


expectations; as I can faithfully afflure my 


friends, that they are truly written from my 


own experience, ‘and not borrowed from any 
other author, nor gloffed over with hard names, 
or words of high ftyle, but written in my own 
plain language, and every fheet carefully perufed 
as it came from the prefs; having an opportu- 
nity of having it printed by a neighbour, whom 
I can rely on doing it the ftricteft juftice, without 
‘the leaft alteration. 


_ The whole work being now completed to my 


wifhes, I think it my duty to render my moft 
fincere and grateful thanks to my moft noble and 
worthy friends, who have already fhewn their 
good opinion of my endeavours to ferve my fex, 


by raifing me fo large a fubfeription, which far, — 


exceeds my 2 op seas am faye not only been 


~ honoured % 


[ vi 
honoured by having above eight hundred of their 
names inferted in my fubfcription, but alfo have: 
had all their intereft in this laborious undertaking, 
which I have.at laft arrived to the happinefs of 
completing, though at the expence of my health, 
by being too ftudious, and giving too clofe ‘appli- 
cation. 

The only anxious wifh I have left j is, that my 
worthy friends may find it ufeful in their families, 
and be an inftructor to the young and ignorant, as 
it has been my chiefeft care to write in as plaina 


ftyle as poffible, fo as to be underftood by the 
weakeft capacity. 


] am not afraid of being called extravagant, if 
my reader does not think that I have erred on the 
frugal hand. 

} have made it my fudy to pleafe both the eye 
and the palate, without ufing pernicious things 
for the fake of beauty. 

And though I have given fome of my dithes 
French names, as they are only known by thofe 
names, yet they will not be found very expentive, 
nor added compofitions, but as plain as the nature 
of the difh will admit of. 

The receipts for the confectionary are fuch as 
I daily fee in my own fhop, which any lady may 
examine at pleafure, as 1 ftill continue my beft 
endeavours to give fatisfaction to all who are 
pleafed to favour me with their cuftom. 

Tt may be neceflay to inform my readers that I 
have {pent fifteen years in great and worthy fami- 
hes, in the capacity of a Houfekeeper, and had 
an opportunity of travelling with them; but 
finding the common fervants generally fo ignorant’ 
in drefling meat, anda good cook fo hard to be 
met with, put me upon ftudying the art of Cook- 
AOE UGT Ee ery 
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Oe feraation 0M SOUPS. 


\ I THEN you: make any kind of foups, par- 
ticularly portable, vermicelli, or brown- 
gravy foup, or any other that has roots or herbs 


in, always obferve to lay your meat in the bottom.” 


of your pan, witha good lump of "butter; ‘cut 


the herbs and roots imall, lay them over your - 


meat, cover it clofe, fet it over a very flow fire, 
it will draw all the virtue out of the roots or 
herbs, and turn it to a good gravy, and give the 
foup a very different flavour, from putting water 


in at the firft: when your gravy 1s almoft dried 
‘up, fill your pan with water, when it beginsto | — 


boil take off the fat, and follow the directions of 
your. receipt for what fort of foup you are mak- 


ing: when you make old peas-foup take foft — 
water; for green peas hard is the beft, it keeps. 


the peas a better colour; when you make any 
white foup don’t put in cream till you take it off 
the fire; always difh up your foups the laft 

B ie nee 
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thine; if it be a gravy foup it will fkin over’ if 
you let it ftand; if it be a peas foup it often fet- . 
tles, and the top looks thin. 


To make PORTABLE Soup for Travelers. 


TAKE three large legs of veal and one of 
beef, the lean part of half a ham, cut them in 
pieces, put a quarter of a pound of butter at the 
bottom of a Jarge cauldron, then Jay in the meat 
and bones, with four ounces of anchovies, two 
ounces of mace, cut off the green leaves of five or 
fix heads of celery, wafh the heads quite clean, cut 
them fmall, put them in with three large carrots 
cut thin, cover the cauldron clofe, and fet it over 
a moderate fire; when you find the gravy begins 
to draw, keep taking it up till you have got it 
all out, then put water in to cover the meat, fet 
it on the fire again, and let it boil flowly for 
four hours, then ftrain it througl: a hair-fieve 
into a clean pan, and let it boil three parts away, 
- then ftrain the gravy that you drew from the 
‘meat into the pan, let it boil gently, (and keep 
{cumming the fat off very clean as it rifes) till it 
looks like thick glue; you muft take great care 
when it 1s near enough that it does not burn; put 
in Chyan pepper to your tafte, then pour it on 
flat earthen difhes, a quarter of an inch thick, 
and let it ftgnd till the next day, and cut it out 
with round tins a little larger than a crown- 
piece; lay the cakes on difhes, and fet them in 
the fun to dry; this foup will anfwer beft to be 
made in frofty weather; when'the cakes are dry; 
put them in a tin-box, with writing-paper be- 
twixt every cake, and keep them in a dry place. 
This is a very ufeful foup to be kept in gentle- 
men’s families ; for, by pouring a pint of boil- 

| ing 


ENGLISH HOUSEKEEPER. 3 
ing water on one cake, and a little falt, it will . 
make a good bafon of broth. A little boiling 
water poured on it, will make gravy for a tur-, 
key or a fowl ; the longer it is kept the better. 
N. B. Be careful t to keep ate the cakes 
43 therrary Pes 


To make a Tiawseahen Soup. 
TAKE a lez of veal, and cut off the meat 


‘as thin as you can; hen you have cut off all 
the meat clean .from the bone, break the bone 


in {mall pieces, put the meat in a large jug, and 
the bones at top, with a bunch of {weet herbs, 
a quarter of an ounce of mace, half a pound 
of Jordan almonds blanched and beat fine, 


pour on it four quarts of boiling water, let it 


ftand. all night by the fire cove red clofe, the 
next day put it into a well-tinned (atiekpun, and 
let it boil flowly till it is reduced to two quarts ;_. 
be fure you take the {cum and fat off as it rifes, 

all the time itis boiling ; ftrain it into a punch- 
bowl, let it fettle.for two hours, pour it into 


a clean faucepan, clear from the feditments, if 
‘any at the bottom ; have ready three ounces of 


rice boiled in water; if you like vermicelli bet- 
ter, boil two ounces; when ripe cme put it in, 


| and ferve it up. 


To make a Fare Sou eee: 


CUT a large old hare in fimall pieces, and 
put it in a mug, with three blades of mace, a 
little falt, two large onions, one redherring, fix 
morels, half a pint of red wine, three quarts of 
water, bake it in a quick oven-three hours, then 
ftrain it into a toffing. pan, have ready boiled 


had ounces of French ‘barley; or fago, in water ; 


Bz. iS deakd 
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{cald the liver of the hare in boiling water two 
minutes ; rub it through a hair- fieve, with the. 
back ofa »wooden {poon, put it into the foup 
with the barley or fago, anda quarter of a pound 
of butter, fet it over the fire, keep ftirring .1t, 
but'do not let it boil: if you do not like ‘liver, 
put in crifped bread fteeped in red wine. This 
is a rich foup, ‘and proper for a large entertain- 
ment; and where two foups are required, almond 
or onion foup for the top, and the hare sens for 
the bottom. | 


To make a rich. VERMICELLI SouP. 


INTO a large toffing-pan put four ounces of 
_ butter, ‘cut a knuckle of veal and a {crag of 
mutton into fmall pieces, about the fize of wal- 
nuts; flice in the meat of a fhank of ham, with 
‘three or four blades of mace, two or three car- 
rots, two parfnips, two large onions, with a clove 
{tuck in at each end, cut in four or five heads of 
celery wafhed clean, a bunch of fweet herbs, 
eight. or ten morels, and an anchovy, cover the 
pan clofe up, and fet it over a flow fire, without 
any water, till the gravy is drawn out of the 
meat, then pour the gravy out into a pot or ba- 
fon, let the meat brown in the fame pan, and take 
care it does not burn, then pour in four quarts 
of water, let it boil gently. till it is wafted to three 
pints, then train it, and put the other gravy to 
it, fet iton the fire, add to it two ounces of ver- 
micelli, cut the niceft part of a head of celery, 
‘Chyan pepper and falt to. your tafte, and let it - 
boil for four minutes; if-nota good colour, put 
in a_ little browning, lay a {mall French roll in 
the foup-difh, pour in the foup uperen it, and ay 
fome of the vermicelli over it, 5 


Tp 


ENGLISH HOUSEKEEPER. 5 


To make an Ox-CHEEK Soup. 
FIRST break the bones of an ox cheek, and 


wath it-in- many. waters, then lay it in warm wa- 
ter, throwiin a little fale to fetch out the flime, 
- wafhitout very well, then take a large {tew-pan, 
putitwo- ounces of butter at the bottom of the 
pan,and, lay the flefh fide of the cheek down, 
add.-to. it half'a pound of fhank of ham cut in 
flices, and four heads of-celery, pull off the 
leaves, wath the heads clean, and cut them in 
with three large onions, two carrots and one 
par{nip fliced, a few beets cut fmall, and three 
blades.of mace, fet it over a moderate fire’ a 
quarter, of an hour ; this draws the virtue from 
thé roots, which gives a pleafant ftrength to the 
oravy. 
I have made a good gravy by this method with 
roots and butter, only adding a little browning, 
to give it a pretty colour: when the head has 
fimmered.a quarter of an hour, put to it fix quarts 
‘of water, and let it ftew till it is reduced to two 
quarts; if you would have it eat like foup, ftrain 
and take out the meat and other ingredients, and 
put in the white part of a head of celery cut in 
{mall pieces, with a little browning, to make it 
a fine colour, take two ounces of vermicelli, give 
it a feald-in the foup and put the top of a French 
roll in the middie of a tureen, and ferve it up. 

If you would have it eat like flew, take up the 
face as whole as poffible, and have ready cut in | 
{quare pieces.a boiled turnip and carrot, a. flice 
of bread toafted, and cut in fmall dices, put in 
a little Chyan pepper, and ftrain the foup through 
a hair-fieve: upon the meat, carrot, turnip, and 
bread, to ferve it upss;.: . : pee eee 
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' To make Aimono Séau. | 
TAKE a neck of veal. and the fcrag-end of a 


neck of mutton, chop them in fmall pieces, put 
them in a large toffing-pan, cutin aturnip, with 
a blade or two of mace, ‘and five quarts of water, 
fet it over the fire, and let it boil gently till itis 
reduced to two quarts, ftrain it through a hair- 


fieve into a clear pot, then put in fix ounces of 


almonds blanched and beat fine, half a pint of 
_ thick cream, and Chyan pepper to your tafte, 
have ready three fmall French rolls, made for 
that purpofe, the fize of a {mall tea-cup ; if they 
are larger they will not look well, and drink up 
too much of the foup; blanch a few Jordan al- 
-monds, and cut them length-ways, ftick them 
round the edge of the rolls flant ways, then 
ftick them all over the top of the rolls, and put 
them in the tureen; when difhed up, pour the 
foup upon the rolls : thefe rolls look like a hedge: 
hog : A French cooks give this foup the naine 
ef Hedgehog Soup. 


Jo make Soup a-la-Reine. 


TAKE a knuckle of veal and three or four 
pounds of lean beef, put it in fix quarts of water, 
with a little falt, when it boils fcum it well; 
then put in fix large onions, two large carrots, a 
head or two of celery, a par{nip, one leek, and 


a little thyme, boil them all together till the meat 


is boiled quite down, then ftrain it thro’ a hair- 
fieve, and let it ftand about half an hour, then 
{cum it well, and clear it off gently from the fet- 
tlings into a clear pan; boil half a pint of cream, 
and pour it on the crambs of a halfpenny loaf, 
R and let it foak well; take Hae a pound of ail 
Ge _monds, 


a 
ee 
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monds, blanch and beat them as fine as pofible, 
putting in now. and then.a little cream, to pre- 
vent them from oiling ; then take the yolks of 
fix hard eggs, and the roll that is foaked in the 
cream, and. beat them all together quite fine ; 
then make your broth hot, and pour it to your 
almonds, flrain it through a fine hair- fieve, rub- 
bing it with a {poon till all the goodnels is gone 
through into a ftewpan, and.add more cream to 
make it white; fet it over the fire, keep ftirring 
it till it boils, {cum off the froth till it rfes, 
foak the tops of two French rolls in melted but-. 
ter in a ftewpan till they are crifp, but not 
brown, then take them out of the butter, and 
lay them on a plate before the fire ; and “a 
quarter of an hour before you fend ‘it to the 
table, take a little of the foup hot, and put it 
to the roll in the bottom of the tureen, put 
your foup on the fire, keep flirring it till ready © 
to boil, then pour it into your tureen, and ferye 
it up. hot ; ; be fure you take all the “fat off the 
broth before you put it to the almonds, or it will - 


_fpoil it; and take care it dees not curdle. 


To ‘satie: Oyton Soup. 


BOIL. eight or ten large Spanifh: onions in 
milk and: water, change it three times, when 
they are quite foft, rub them through a hair- 
fieve,' cut an old cock in pieces, and boil it, for 
gravy, with one blade of mace, ftrain it, “and 
pour it, upon the pulp of the. onions, boil it 
gently with the crumb of an old penny loaf, 
grated into half a pint, of cream; add’ Chyatt 
pepper and fale to your tafte; a few heads of © 
afparagus or ftewed fpinage, both make’ it) at 


or using : bist 
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well and look very pretty: grate a cruft of 
brown bread round the edge of the difh. _ 


To make WuiteE Onion Soup. 


TAKE thirty large onions, boil them in five 
quarts of water, with a knuckle of veal, a blade 
or two of mace, and a little whole pepper; when 
your onions are quite foft take them up, and 
rub them ‘through a hair-fieve, and work half a 
pound of butter with flour in them ; when the 
meat is boiled fo as to leave the bone: {train the 
liquor to the onions, and boil it gently for half 
an hour, ferve it up with a coffee-cup full of _ 
cream, and alittle falt; be fure you ftir it when 
you put in the flour and butter, for fear of its 
burning. 


Jo make BRown Onton Soup. 


SKIN and cut round-ways in flices’fix large 
Spanifh onions, fry them in butter till they are 
a nice brown and very tender, then take them 
out, and lay them ona hair-fieve to drain out the 
butter ; when drained, put them in a pot, with 
five quarts of boiling water, boil them one hour 
- and ftir them often, then add pepper and falt to 
your tafte, rub the crumbs of a penny loaf 
through acullender, put it to the foup, ftir it 
well, to keep it from being in lumps, and boil it 
two hours more ; ten minutes before you fend it 
up beat the yolks of two eggs, with two fpoon- 
fuls of vinegar, and a little of the foup, pour it 
in by degrees, and keep flirring it all the time 
one way, put in a few cloves if you choofe it. — 
N. B. It is a fine foup, and will Keep | three or 
four days. | 


r% 
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ie, L make Grenn-Pzas Soup. 3 | 

SHELL a peck of peas, and boil them in 
fpring water till they are foft, then work them 
through a hair-fieve, take thé water that your 
peas were boiled in, and put ina knuckle of veal, 
three flices of ham, and cut two, carrots, aturs 
nip,.and a few beet leaves fhred: fmall, add a 
little more water to the meat, fetit.over the fire, 
and let it boil one hour and a half; then ftrain 
the gravy into a bowl, and mix it with the pulp, 
and put in a httlé juice of fpinaze, which muft 
be beat and {queezed through a cloth, put im as - 
huch- as will make it look a pretty colour, then 
ive it a gentle boil, which will take off the tafte — 
of the fpinage, flice inthe whiteft part of a head 
of celery, put in a lump of fugar the fize of a 
walnut, take a flice of bread, and cut ‘it in little 
fqudre pieces, cut a little bacon thé fate way, 
fry them a light brown in frefh butter, cut a 
large cabbage-lettuce im flices, fry at: after the 
other, put it in the tureen with thé fried biead 
and bacon ; have ready boiled, as for éating; a’ 
pint of young peas; and put them in the foup,. 
with alittle chopped mint if you like it, and pour, 
it into your tureenis 5. ceo} oth ey taaiy | a, 


To make a COMMON Peas Soup. — 

TO one quatt of {plit peas: put four quarts of 
foft water, a littlé lean bacon, or roaft-beef 
bones, wafh one head of celery, cut it and put 
i¢ in with:aturnip, boil it: till reduced, to two 
quarts, then work. it through a cullerder,: with: 
a wooden-fpoodn; mix. 2 little flour and water; and 
boil it well in the foup, and fice in: another head 
of-celery, Chyan Pepper and falt to. your tafte:;. 

. cut 


a 
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cut a flice of bread in fmall dice, fry them.a light 
brown, and put them in OBE difh, then pour 
the fonb upon ite | 


To make a PEAS Soup for Leit. 


_ PUT three pints of blue boiling peas into five 
quarts of foft cold water, three anchovies, three 
red herrings, and two: large onions, /\{lick) ina 
clove at each end, a carrot and a parfnip fliced — 
in, with a bunch of fweet herbs ;: boil them all 
together till the foup is thick, ftrain it through a 
cullender, then flice in-the white part of a head 
of celery, a good lump of butter, a little pepper 
and falt, a flice of bread toafted and. buttered 
well, and cut in little diamonds, put it into the 
difh, and pour-the foup upon it; ‘and-a litle 
dried mint, if you choofe it. ao 


- GRAVY Soup thickened wiih YELLow Peas. 


«PUT.a thin of beef to fix quarts of water, 
‘with a pint of peas and fix onions, fet them over 
the fire, and let them boil gently till all the juice 
be out of the meat, then {train it through a fieve, 
add to the ftrained liquor one. quart “of {trong 
gravy to make it brown, put in pepper and fale — 
to your tafte, then put in a little celery) and ibaet 
leaves, and boil it till they are tender. 


‘Io make a Wuire PEAS Sour. Gh kaa 


TO. four or five pounds. of lean beef ‘and fix 
ps of water put in alittle falt, when it boils 
fcum .it, and put in two carrots, three .whole: 
onions, a little thyme, and two heads of celery,’ 
with three quarts of old green peas, boil them till 
‘the meat is quite tender, then ftrain it through a 
einapis and rub-the ° pulp of the peas meek 
; the 
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the fieve, fplic the’blanched* part of three cos Tet- 
uces into four qtarters, and cut them about one 
inch long, with a little mint cut-fmall; then put 
half a pound of butter in a ftewpan that will hold 
your foup, and put the lettuce and mint into the 
butterg! with) a deck’ fliced very thin, and a pint 
ofigieety 'peas’s/ ftew them’ a’ quarter of an hour, 
and keep ‘{haking°them often about,’ then put in 
a-littlelof the foup; and {tew them a quarter of an 
hour longer’; then put inyour foup, and_as much 
thick ¢réam as'will.make it white: keep ftirring it 
eibie boils, fry’a French roll in’ butter: a) little 
crifp;" put’ it’ in the’ bottom of the tureen, and 
pour your foup over it.) © HEL GEL 
_ Yo.make GREEN PEAs Soup without Mear. 
IN fhelling your peas, feparate the old ones 
from the young, and boil the old ones foft enough — 
to {train through a cullender, then put the liquor 
and what you ftrained through to the young. peas, 
which muft be whole; add:fome whole pepper, 
mint, a-large onion fhred fmall, put them ina 
large faucepan, with near.a pound of butter; as 
-they boil up fhake in fome flour, then put in a 
French roll, fried in butter, tothe foup; you 
mutt feafon it to your tafte with falt and herbs ; 
when you ‘have done fo, add the young peas to 
it, which, muft be half boiled: firh; you may 
leave out the flour if you donot like it, and in- 
ftead- of ‘it putin a little fpinage and cabbage- 
Jettuce, cut {mall, which muft be firft fried in 
butter, and well mixed with the broth. 


fandc9 To. make an excellent Warre Sour, re co 
. TO fix quarts of water put in a knuckle of 


veal, a large fowl,and a pound of lean bacon, 
C2 ~ and 
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and half a pound” of rice, with’ two! anchovies, 
‘a’ few pepper-corns, “two ‘or three “onions, a 
bundle of fweet herbs, three or four c°beads :of 
celeryin flices, few all together till your foup is 
as {trong as you choofe it, then ftrain it through 
a’hair-fieve-into a clean earthen-pot,olet it ftand 
all ‘night, then take off the fcum): and» pour vit 
clear ‘off in -a‘toffing pan) put im half a-pound 
of Jordon almonds ‘beat fine; boil ita little, and 
run it through’a lawn-fieve, then put!insa pint 
of cream and the yolk of an egg.+—~Make it 
‘hot and fend it to the table. | 


To make Wutte Soup a fecond way,’ 

BOIL a knuckle of veal and a fowl, with a 
little mace, two onions, a little pepper and falt, 
to a ftrong jelly, then ftrain it, ‘and fceum of all 
the fat; have ready the yolks of fix eges'well 
beat, put them in, and keep ftirring it or it will 
curdle, put it in your difh with boiled ‘ehickens 
and toafted bread ‘cut in pieces; if ‘you’ do not 
like the eggs, you may put in a large-handful of 
vermicelli: half an hour before you take it off the 
Airei 204 ORT B ce Dock | ba ere fe latvia | 


i! 


-adisd | To make Craw-Fisa Sove. 

‘ BOIL half a hundred of freth craw-fith, pick 
out all the meat, which you muft fave, take a 
frefh lobfter, and pick out all the meat, which 
you muft likewife fave; pound the fheils of the 
craw-fifh and lobfter fine in a marble’ mottar, 
and boil them in four quarts of watér, with four 
pounds of mutton, a pint of green {plit peas 
nicely picked and wafhed, a large turnip; car- 
rot, onion, mace, cloves, ‘anchoyy, a? little 
thyme, pepper, and falt. .Stew them ware te 
re 
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fire till all the goodnefs is-out of the mutton and 
fhells, then ftrain it through a fieve, and put in 
_ the tails ‘of your craw-fifh and the lobfter. meat, 
cut in)very fmalk pieces, with the red coral of 
the lobfter, \if ‘it» has. any 3, boil it half an hoar, 
and juft before you. ferve it-up, add alittle but- 
ter melted thick and fmooth, ftir it round feveral 
times when you put it in, fend it up very hor, 
but do. not put too much fpice i in it. 

N.B. Pick out all the bags and the woolly 
ca of your craw-fith before you pound them. 


To make PARTRIDGE Sove. 


TAKE off the fkins of two old partridges, cut 
~ them into fmall pieces, with three flices of ham, 
two or three.onions’ flices, and fome celery ; fry 
them in butter till they are as brown as they can 
be made without. burning, then put them into 
three quarts. of water, with a few pepper- corns, 
boil it flowly till a little more than a pint is con- 
fumed, then ftrain it, put in fome ftewed Gelety 
and fried bread. 


CHAR. one 
Odfervations on Dressing Fisu,. 


THEN. you fry any . kind of fith, wath 
Y) them clean, dry them well with a cloth, . 
ang: duft them with flour, or rub them. with egg 
and bread. crumibs ;. be fure your dripping, hog’s- 
lard or beef fuet, i is boiliag before you put in 
yOu, fifth, they wall fry, hard and clear, butter 
ee is 
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is apt to burn them black; and make them: foft ; 
_ when you have fried your fith, always Jay” them } 
in a dith or hair-fieve, to drain, before you‘ difh 


them up. Boiled fifth fhould always be! wathed, A 


and. rubbed carefully with a little vinegar,” “be- 
fore they are put into the water ; boil all kinds 
- of fifh very flowly, and when they will leave the 
bone they are enough; when you-take them up, 
fet your fifh-plate over a pan of hot water to 
drain, and cover it with a cloth or clofe cover, 
to prevent it from turning their colour; fet your. 
. fifh-plate in the infide of your difh, and fend it 
up, and when you fry parfley be fare you pick 
it nicely, wafh it well, then dip it in cold® water, 
and throw it into a pan of boiling fat, take it out 
immediately, it will be very crifp, and a fine 
green. ts 


- To drefs a rhe of a hundred eae 


SOUE’ off the head, take care of the pided: 
and take off all the fins, lay them in falt and 
water, cut off the bottom fhell, then eut’ off 
the meat that grows to it (which is the callipee 
er fowl) take out the hearts, livers, and lights, 
and put them by themfelves, take out the bones 
and the flefh out of the back thell (which is the 
callipefh) cut the flefhy part into pieces, ‘about 
‘two inches fquare, but leave the fat part, which 
looks like green (it is called the monfieur) rub it _ 
firft with falt, and wafh it in feveral waters. to 


_ aake ir come clean, then’ put in the pisces'that 


you took out, with three bottles “of: Ries 4 


. “wine and four quarts of ftrong veal ‘gravy, 


lemon cut in flices, a bundle: of {weet herbs, a 

‘tea-fpoonful of Chyan, fix anchovies wafhed and 

picked clean, a a of a pound of beaten . 
mace, © 
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‘mace, a tea- fpoonful of mufhroom powder, and 
half a, pint of effence of ham, if you. have it, 
lay over it a coarfe patte, fet it in the oven for 
three. hours; when it comes out take off the 
lid and fcum off the fat, and brown it with a 
falamander.—This is the bottom difh. 

Then blanch. the fins, cut them off at the firft 
joint,. fry the firft. pinions a fine brown, and put 
them into a toffing-pan, with two quarts of ftrong 
brown gravy, a glafs of red wine, and the blood 
of the. turtle, a large fpoonful of lemon pickle, 
the fame of browning, two {poonfuls of muthroom 


catchup, Chyan and falt, an onion ftuck with - - 


‘cloves, anda bunch of uae: herbs ; a little be- 
fore it is enough put in an ounce‘ot morels, the 
fame of truffles, ftew them gently over a flow fire 
for two hours: when they are tender put them — 
into another toffing-pan, thicken your gravy with’ 
floor and-butter, and’ {train it upon Sages CiVe. 
_ them. a. boil, -and ferve them. ‘Ups —LTbis is a 
corner-difa. | : 
Then take the thick or large part ‘of the fins, 
pees them in warm water, and put them in a 
tofling-pan, with three quarts of ftrong veal 
gravy, a pint.of Madeira wine, half a tea- — 
_fpoonful ef Chyan, a little falt, half a lemon, 
a little beaten mace, a tea- fpoonful of mufh- 
room powder, and a bunch of fweet herbs; ‘et 
them ftew till quite tender, they will take two 
hours at leaft, then take them up into’ another. 
tofling- pan, “ftrain your gravy, and make it 
pretty; thick with flour and butter, then put in — 
a few boiled force-meat balls, which muft ne. 
. made_of the veally part of your turtle, left out 
for that purpofe ; one pint of freth mufhrooms, _ 
Gt you cannot get them, pickled ones will do,) 
| aa 
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and eight. artichoke bottoms. boiled tender, and 
cut in quatters ; fhake them over the fire five. or 
fix minutes,. then put in. half a, pint of thick 
cream, with the yolks of fix eggs beaten exceed- 
ingly well, fhake. it.over the fire again tall. it 
loaks thick and white, but. do not let it boil; 
difh up your fins with the balls, muthrooms, 
and. artichoke bottoms. over and round, Rep 
This is the.top-difb. 

Then take the chicken- -part and. cut. it ‘Tike 
Scotch-collops, fry them a light brown, then 
put in a quart of veal gravy, ftew them, gently ° 
a little more than half an hour, and put-te.it the 
yolks of four eggs boiled hard, a few morels, a 
{core of oyfters ; ; thicken your gravy ; it muft 5 
neither white nor brown, but a pretty gravy co- 
lour ; ffy. fome oyfter patties, and lay. round it. 

This is.a corner-difh to anfwer the fame fins. 
| Then take the guts, (which is reckoned the 
beft part of the turtle) rip them open, ferape 
and wafh them exceedingly well, rub them well, 
with falt, wafh them through many waters, and 
cut them in pieces two inches long; then. fcald 
the maw or paunch, take off the kin, {crape it 
well, cut it into pieces about half an inch broad,, 
and two inches long; put fome of the fifhy part 
of your turtle in it, fet it over a flow. charcoal 
fire, with two quarts of veal gravy, a pint of 
Madeira wine, a little mufhroom catchup, a few 
fhalots, a little Chyan, half a Jémon,. and flew. 
them gently four hours, - till your gravy is almoft, 
confumed, then thicken it with flour, mixed 
with a little veal gravy, put in half an ounce of 
morels, a few force-meat balls, made.as for the. 
fins ; difh it up, and brown it with a falamander, 
er in the oven.—This is a d corner dif 3 
“Then 
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- en take the head, fkin it and cut it in two 
pieces, put it into a ftew- -pot,’ with all the bones, 
hearts, and lights, to a gallon of water, or veal 
broth, three or four blades of mace, one thalot, 
a flice of beef beaten to pieces, and a bunch of 
fweet heibs ; fet them ina very hot oven, and 
Jet it fland an hour at leaft; when it comes out, 
ftrain it into a tureen for the middle of the table.. 
Then take the hearts and lights, chop them 
very fine, put them into a ftew-pan, with a pint 
of good gravy, thicken it, and ferve it up; lay 
the head in the middle, fry the liver, lay it round 
the head upon the lights, garnith with whole 
flices of lemen. This is the fourth corner-difb. 
N. B. The firft courfe fhould be of turtle only, 
when it is drefled in this manner; but when it is 
with other victuals, it fhould be in three different 
difhes ; but this way I have often drefled them, 
and have given great fatisfaction. Obferve to kill 
your turtle the night before you want.it, or very 
early next morning, that you may have. all. your 
difhes going on at a time. Gravy for a turtle a 
hundred weight will take two legs of veal andiwo 
shanks of beef. . shar . 


To arefs a Tortie ie pier pounds weight. 

WHEN you Kill the turtle, which muft be 
done the night before, cut off the head,. and ler 
it bleed two or chee hours; then cut off the 


fins and the callipee from the callipath; take care 


you do not burit the gall, throw all the inwards 
into cold water; the guts and tripe keep by 
themfelves, and flit them open with.a penknife, 
and wath them. very clean in fealding, water, 
and fcrape off all the inward. {kin ; as you’ do 
them throw them into cold water, wath them 
D ‘ out 


* 


ba 
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out of that, and put them into frefh water, and 
let thent lie all‘n night, fcalding the fins and edge’ 
of the®eallipath’ and”éallipee ;- cut the ‘meat off 
the fhoulderss\‘and hack the! bones,: and fet them 
over the fire; with the fins,sif about’ 4 quart of 
water's ‘put ina little mace) nutmeg, ‘Chyan ‘and 
falt; Jet iv ftew: about thrée hours; then firain it, 

and ‘put the°fins by forufe; the iiext invorning 
take {ome of the’ nieat youccut off the fhouldeis, 
and ‘chop it' {mall} as’ for’ faulages,* with-about a 
potind of beef or veal- fuet;’ feafoned with’ mace, 
nutmeg,” {weet-majoram, > ‘paifley, “Chyan ‘and 
falt to’'your! tafte, and three or four’ ‘glatles: of 
Madeira’ wines fo ftuff it under’ the two flefhy 
“parts of: thé-méat, and ifyou have any left, “lay 
‘it over, ‘to prevent the meat from burning ; ‘then 
éut tHe rémainder of the meat and -the fins’ in 
pieces the fize of anege, feafon it pretty high with 
Chyan, falt, anda little nutmeg, and put it into 
the callipath 3 ; take care'that it be fewed or fecuréd : 
up at the end to keep in the gravy ; then boil up 
the gravy,, and add more wine if required, and 
thicken it a little with butter and flour, put fome 
of it ‘to the turtle; and fet it in the oven, with a 
“well-buttered paper over it to keep it from barn- 
ing, and when it is about half-baked fqueeze i in 
the juice of one or two lemons, and ftir it ‘up. 

Callipafh ‘or back will ‘take’ half an hour more 
baking than the callipee,: ‘which’ two hours will . 
‘do; the-guts muft be eut in ‘pieces two-or three 
| inches long, the tripe*in lefs, and put into a mug 
of clear water, and fet in the oven with the calli- 
path, and ‘when ‘it is enough, Catid drained ‘from 
the: water; ‘it is to be mixed? with! the other’ ‘parts, 
and: Sephonl very no (ii DBI<O| : 10-2 921} 1 
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So drefs. 4 ; Cop’ ‘s: ‘Heap and. Suovpers, . “ a 
FAKE. outs the. “gills and: the blood clean from 


“the: bone,,.wath the head.very clean,-rub,over at 


a, little-falty,, and a. glafs: of-alegar, then lay; it. on 
your, fifaplate,;, when-your water, boils, throw:in 
a, good). handful, of; falty ,with'a glafs ,of- alegar, 


thea, (put dns your: ith} ;, and let it, boil, gently halt 


anshours vif it is-a large-one, three-quarters; take 
ityup. very, ‘carefully, and ftrip the. dkin nicely: off, 


fet. it, before,a-brifk fire, dredge. it,all over. with 


flour, and’ bafte it. well,with. butter; when, the 
frothybegins to rife, throw over it. forne; ery fine 
white bread crumbs ; ; you muft keep bafting) it) all 


the time to make it froth well ;;when.it ‘is a) fine 


%, 


white brown, dith it up, and garnith, it awith, a 
lemon -cut ‘in. flices, {craped. horf{e-radith;, bar- 
berries, a, few, {mall. fith fried. andslaid round it, | 
or freth oyfters 5 cut, the.roe and liver» in. flices, 
and lay over,,it a littles of. the lobfter out of the 


fame. in. Jamps,. and, then. ferve:i 1DRS sin ay - 


om £: make Sauce for. the Cop’ 's Heap.” g dis 
“TAKE a lobfter, if it be alive tick. a, fkewer 


inthe went of the tail to keep the’ water out, and 


throw, oe handful of :falt. in the water 5) when. it 
boils put in the lobfter, and boil it half.an hour ; 


if. it has{pawn‘on, pick; them off,.and pound. them 
exceedingly. fine ina marble mortar, , and, put. 
_them,into-halfa.pound. of. good..melted butter; 
then, take the:,meatyont of your lobfter, .pull: it 


in bits:and:put..it, in your. butter,-.with.a.meat- 
{poonful of. lemon-pickle, . and the {ame of. wal- 
nut- catchup,” a-flice-of an end of, lemon, , one. or 
two flices of horfe-radith, | as- much beaten mace _ 


as will lie on a fxpence,, falt and Chyan to your 


2 e ratte, 
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tafte, boil:them one: minutes!then: takes out: the 
~ horfe-radith) and dénion; and fervecit up in: your: 
fauce-boat.——N; Bo Ifiyouwcan-get notobfter, you" 
may: make fhrimp, cockley: ormufele fauce the 
fames way); if. thereicani be novkind. of fhell=fifh 
got, you then may add two anchovies cut {mall,. 
a fpoonful of walnut-liquor, a large onion ftuck 
- with sPaieateg. apis ity: -an@ putitin-the fatice- Doat. 


‘ 5 me} 
re ei Sie. 


“Second way to drefs q Con’ 5 HEADe, ond 
TAKE out the gills’ and blood clean! from the: 
back: -bone, wath it. well, and: put 'iton your plate, 
when your water boils put on. two handfulsof falt 
and half a pint of alegar, it will make your fifh 
firmer ; then put in the ced’s head; if it is of a 
riidles a zelsity will take an hour ’s boiling # then 
take it up, ‘and ftrip off the fkin gently, dredge it 
- well, with flour, and lay,lumps of;butter on»it; 
if it fuits you better youwumay: fend ititothe oven, 
and if iteis not. brown all:over:do itawithia falas - 
mander ; make your gravy fauce to it and ferve 
it up. 


Fo drofi young paket: ee Sag ead 


TAKE. young codlings,. gut and dry: them well 
with: a°cloth, fill their eyes full-of falt,>throw a 
little on the back- bone, -andJet them lie all night, 
then, hang them up. by,the tail aday or two as 
you have.occafion for them, boil them in. {pring 
water, and drain them,.well, dith them up, ‘and 
pour. CBB panes on: Spore and Heads them: to the 
BPlFov volts fiat moh diiwediow 


¢ ne ee 


He, 5 
SIOL3I6 tia i 


7, iba a gee et: etait 
STEEP your, falt fi in water, call neeparieh 
a. glafs: af YIRCGA : it: sail fonahs on dab and 
; STAY > & 101 : omakg 
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make it eat likeofrefly fith 5' the nextday ‘boil it ; 
when it isenough pull it in flakes into your dith, 
then potr €gg-faucesoveriit, or parfnips: boiled 
and beat:ifine | with: butter: and, cream ; fend’ it to 
the'table om a» scesiag mei shee ‘it! will ana te 
codes N 39 esrvorione Ow! ee BOS 
fi noraoe ot GOEL § 
~ Ta. make, ‘ai satahe a, isonet Gaits iv 
BOIL your eggs. hard, firft half chop the 
whites, then put in the polks, and chop them bath 
together, but not-very fmall, put them into half 
a pound: of good melted butter,’ and Tete it waited 
up; wah we it on’ the his wot ss wtogy Bote 


“Lo drefs' ‘Cop asinaas agdt <' 
STEEP. your founds as you ‘do the falt. bade | 
and: boil them/in: a Jarge quantity “of milk: and: 
water’; when they:are very tender and’ white take’ 
them up’ and:drain the water out, then pour the’ 
ege-fauce boiling Hee over: ts se “anid ferve 
them} ups 2.07 eons) YVaIQ IWOY SAai 2 Toposh 


th 


Lp dre, $ Cop SounpDs like little Turxres. 


BOIL Your founds as for eating, but not too 
much;)take them up and Jet them ftand till they 
are quite.cold, then take a force-méat of ‘chop- 
_pedcoy fters, | crumbs of bread, a lump of butter, 
nutmeg, pepper, falt, and the! yolks of two eggs, 
fill your: founds with it, and fkewer them ‘up in 
thefhape of a'turkey, then lard them down each 
‘fide as you would do‘a turkey’s breaft, duft them 
well with flour, and put them in a tin-oven to | 
roaft before the fire, and bafte them well with 
butter; when they are enough pour on them oy{f- 
ter-fauces « three:are’ fufficient’ for a fide-dith ; 
garnifh with barberties ; itis'a pretty fide-dith for 
alarge table for a dinner in Lent. © 


T# 
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“Io boil SALMON Cum 


SCALE. your falmon, ‘take-out the. blood, 
wath it well, and lay it on.a fith-p! ate,, put your 
water ina fith-pan with a little fale: when it boils 
put in your fifh for half a minute, then take it 
out for a minute or two; when you have done it 
four times, boil it until it be enougly; when ‘you 
take it out of the fifh-pan;: fetsit’ over the’ water 
to drain ; cover it well witha clean cloth dipped* 
_ inhot water, fry fome fmallofith, ora few flices 

of falmoa eand lay: round: it~-garnith: with 

ees horfe-radifh and: fennel. 3 


Th make Diegatts ret Rail 


- TAKE a fide of falmon when fplit and the 

bone taken out and fcaled,: ftrew over the infide 
pepper, falt, nutmeg, and mace, a few chopped 
oyfters, parfley, and crumbs of breads roll it pp 
tight, put it into a-deep pot, and bake it. in a 
quick oven, make the common fifh fauce and 
pour over it—-—Garnifh with. fennel, lemon, 


and horfe-radifh. . 


To make Sauce for a Saumon. 


BOIL. a bunch of fennel. and. parfley,. chop 
them fmall, and put it into fome good melted 
butter, Mint fend it to the table i in a. fauce- ‘boat 5 n 
ppothet with gravy fauce, 

To make the gravy fauce: “Put ; a little brown 
staby into a fauce-pan, with one anchovy, a téa- 
{poonful of lemon-pickle, a.,meat- {poonful. of 
Jiquor from your walnut- pickle,» one..or. two 
fpoonfuls of the,water that the fith was. boiled 
in, (it gives ita pleafant flayour,)-2 a flick. of. horfe; 
radifh, | a little browning and Salt: “boil them 

| ~~ three 
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three or four minutes, thicken it with reat and 
a good lump of butter, and ftrain it through a 
hair-fieve. N. B. This ‘is. a good fauce for 
moft kinds of boiled fith. Np 


To boil a bah 


WASH. your: turbot clean (if you let i it lievin 
the.water it will make it foft) and rub:it over with 
alegar;, it will makeut) firmer, then lay: it on your 
fith-plate, «with the’ white fide up, lay:a: cloth © 


over it}; and-pin it tight ander your plate, which 


- lobfter or gravy fauce in fauce-boats.. Garnifhis 


will keep it from breaking, boil it gently in hard - 
water, with a good deal of falt and vinegar, and _ 
fcum it well, or it will difcolour the fkin; when 
it is ‘enough, take it up and drain it, take the 
cloth carefully off, and flip it on your dith, lay 
over it fried. oy fters, or oyfter patties ; fend in 


with crifp' parfley-and. pickles. N. B. Do not 
put in your Sih oid und water boils. 


To boil a Pine with a yer Ae in the belly © 


TAKE out the gills and guts, wath it well, 
then make a good force-meat of oyfters chopped 
fire, the crumbs of half a penny loaf, a few {weet 
herbs, and a little lemon- -peel fhred. fine, nut- 
meg, pepper, and falt, to your tafte, a good lump . 
of butter, the yolks of two eggs, mix them well 
together, ‘and put them in the belly of your fith; 
few ‘it up, fkewer it round, put hard water in 
your fith-pan, add to it a tea- -cupful of vinegar, 
and a little fale: when it boils put -in the fifh;. 
if it be a middle-fize, it will take half an hour’ 5 
boiling ; garnifh it with walnuts and pickled 
cnt tail ferve it up’ with ‘oyfter-faucé in a 

boat, 


. rt ul 


24 THE EXPERIENCED 


boat, and pour. a little fauce on the pike. You 
may drefs a roafted pike the fame way. 


To flew Carr white. 


WHEN the carp are {caled, gutted, and wath- 
ed, put them intoa cere ‘with two quarts of 


water, half a pint of white wine, a little mace, . 
. whole pepper and falt, two onions, a bugach of 


fweet herbs, a ftick of horfe-radifh ; cover the 
pan clofe ; let it ftand an hour and a half over a 


flow ftove, then put a gill of white wine into a 


faucepan, with two anchovies chopped, an onion, 
a little lemon-peel, a quarter of a pound of but- 


ter rolled in flour, a little thick cream, ‘and a. 


large tea-cupful of the liquor the carp was ftewed ~ 


in; boil them a few minutes; drain your carp, 
add to the fauce the yolks of two eggs mixed with 


‘a little cream; when it boils up fqueeze in the 


juice of half a lemon; difh up your carp, and 
pour your fauce hot upon it. | 


Lo drefs Carp the beft way, i the Sauce. 


KILL your carp and fave the blood, fcale and 
clean them very well, haye ready fome nice rich 
gravy, made of beef and mutton, feafoned with 


pepper, falt, mace, and onion ; ftrain it off, be- — 


fore you ftew your fith in it ; boil your carp firft 
before you ftew it in the grayy; be careful you 


do not boil it too much before you put in the 


carp; then let it ftew on a flow fire about a quar- 
ter of an hour, thicken the fauce with a good 
lump of butter rolled in flour: garnith your dith 
with fried oyfters, fried toaft cut three-corner 


"Ways, pieces of lemon, fcraped horfe-radifh, and 
the roe of the carp cut in pieces, fome fried and 


others. boiled, fqueeze the juice of a lemon into 
. ; the 


ENGLISH. HOUSEKEEPER. ag 


the fauce juft before you fend itup; take care to. 


difh it up ‘handfomely and’ very hot. BE © 


me. Pm We 
Wy i. 


Another Carp Sauce. : 


TAKE the liver of the carp clean from the 
guts, ‘and three anchovies,’ with alittle parfley, 


thy ite, atid ‘one “onion,” chop all thefe:fmall to» 


gether ;'then take half a pint of Rhenith wine; 


four fp joonfyls “of elder vinegar, ‘with the blood. 
of the'carp,” put all thefe together to ftew gently, - 


‘aud. put” it “tothe ‘arp, which nvuft firft’ be 
boiled in water, a little falé, and apint of wine ; 
take Care not to do it too much’ after the‘carp is 
put in the fauce: gatnith with fried oyfters, fried 
toaft, fcraped horfe-radifh, and pieces of lemon, 

with ‘the roe cut in pieces and frieds “if you. do 
not like elder Vinegar, any other fort will pin e, 


» To abe Waite rae Sauce. | 


“WASH 'two anchovies, put them into a fauce- 


pan, with one glafs of white wine, and two’ of 
water, half a nurmeg grated, and a little lemon- 
peel; when itis boiled five or fix minutes, ftrain 
At through’ a fieve, add to it a fpoonful of whice- 
wine. vinegar, thicken | ita little, then put in near 
‘apound, of butter rolled in fea ‘Bok it well, 

and pour it hot. upon your. difh, oy 


We: Be make ¢ a very’ “nice ‘Stuce for ap ion oft Fis ISH. 


UTAKE . a little gravy ‘made of é¢ither: veal “or 
mutton,. put to it a little of the water that. drains 


from.your fih ; ‘when.it is boiled ‘enough, put 15 
ina laubgg pans, ‘and put in a whole onion, ‘one an- 


“you ‘ 
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you have oyfters, cockles, or fhrimps, put them . 
in after you take it off the fire, (but it is very. 
good without; J you may ufe red wine inftead of 
HUG by. leaving out the creamy 


ba ity. J 


To make Logster- Saver. 


“BOT half a pint of water with a little 1 mace 
and whole.pepper, long. enough to take out the 
ftrong tafte of the fpice, then ftrain it off, melt 
three quarters. of a pound of butter fmooth in 
the water, cut your lobfter in very {mall pieces, 
flew. it altogether tenderly with anchovy, and 


ise it up. hot. 


Par d make Logster- Save another way. 


“BRUISE. the. body of a lobfter into thick 
melted butter, and cut the: flefh into it in fmall 
pieces, flew all together and give it a boil; feafon 
with a little.pepper, alt, and, a ie. {mall ALAR 
tity. of, mace... Oh aia 


“Jo few Carp or TENCH. 


24 big and {cale your fith, wath and fue them 
well with a clean cloth, dredge them well with 
flour, fry them in dripping, or fweet rendered 
fuet, until they are a light brown, and then 
put ‘them in a ftewpan, with a quart of water, 
and one quart of red wine, a meat-fpoonful of 
lemon-pickle, another of browning, the fame of 
walnut or mum- catchup, . alittle mufhroom- 
powder, and Chyan to your tafte, a large onion 
ftuck .with cloves, and a flick. of horfe-radith : 
cover your pan clofe to keep in the fteam, let 
them. flew gently over a ftove- fire, till your gravy 
is reduced to juft enough to cover. your fith. in 
the difh ; then take the fith out, and put them 
on 
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on the-difh you intend for table, fet the gravy 
on the fire, and chicken it with flout and a large 
lump of butter, “boil it alittle, and ftrain ic over 
your fifh: garnifh them with: pickled mufhroonis 
and fcraped horfe-raddifh, put a bunch of pickled 
barberries, or a fj rig | of my mile i in their mourns, 
and fend to the table.” De 
dei is. a a top- -dith, for’ a grand entertainment. 


“To adres a Stars gon." 


TAKE what fize of piece of fronieal'y you 
think proper, and wafh it clean, lay it ail night 
in falt and water, the next morning take it out, 
rub it well with alegar, and let it lie in it fortwo 
hours, then have ready a fifh-kettle full of boil- 
iag water, with one ounce of bay falt, two large 
onions, and a. few fprigs of fweet-marjoram ; 
boil your fturgeon till the bones will leave the 
fith, ‘then take it up, take the kin off, and flour 
it well; fet it before the fire, bafte it Reidy freth 
butter, and let it ftand till it be a fine brown, 
then dith it up, and pour into the difh the fame 
fauce as for the white carp; garnifh with crip 
parfley and red pickles. 

This i is a proper pat for the top or middle. 


To roaft large EExs or. Lavneys with a pid 
| ding. in the belly. . 


| SKIN your eels or lampreys, cut of the wea, 
take the guts our, and {crape the blood clean 
from the bone, then make a good force-meat of 
oyfters or fhrimps chopped fimall, the crumbs of 
halfa penny’ loaf, a little nutmeg or lemon-peel 
fhred fine, pepper, falt, and the yolks: of two 
eggs; put them in’ ‘the belly of your fith, few 
it wi ‘turh-it round your difh, put over it 

2 flour 
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flour and buttery pour a little: water on your dith, 
and bake it: im:a moderate: oven ;:.when it>comes 
out take the gravy frony under it,sandofcuny off 


the: fat, them ftrain ‘it through a hair-fieves-sadd- 


to) itiia:/teasfpoonfuls of slemon-pickle, ‘twooct. 


browning; a. meat-fpoonful of -walnut-catehupy > 


a glafs of white wine, one anchovy, and-a fice. 


of lemon, let it boil ten minutes, othicken ifswith 


butter and flour; fend it) upian<a‘fauce-boar5 


difh your fifh: gernith it with: gist aby eae 
parfley. Ey 

This is a pretty dith for eh corner or fide 
for a dinner. Bb GAS | 


mr) few IoaMene ys. 


SKIN and, gut your lampreys, feadion. ionic 


oma with. pepper, falt,: cloves, «nutmeg, -and 
mace, not pounded too raat ‘and.a: little lemon- 
peel shred fine; then cut fome thin flices, of but- 


ter into the bottom of your faucepan, putin the 


fith, with half a pint of mice gravy, half the 
quantity of white wine and cyder, the fame. of 
claret, with a {mall bundle of thyme, winter- 
favory, pot-marjoram, and an onion fliced;. ftew 


them over a flow fire, and keep turning the lam- » 


preys till they are quite tender; when they are 
tender take them out,‘and put in one anchovy, 
and thicken the fauce with the yolk of an egg, or 


a little butter rolled in: flour, and pour it over. 


the fifth, and ferve them up»——N. B. Roll them ©. 


round.a fkewer before hap put them intova. pan: mye 


ee 


t 


To few Tecan Pratce,. or ‘SoLEs.,.. 


HALF fry your fith.in» threesounces: of bute 
ter,a fine browny then take-up your fithj: and: pur. 
co mene a quart of water, and boil it flowly 


a quartey 


? PRES e 


+ 
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2 quarter of an hour with two:anchovies, and an: 
onion fliced ;) then putam your fifh again, with a: 
herring, and ftew them gently tweaty/minutes 5° 
thenctake outithe fifhvand thicken the'fatice with 
butterand flour, candigive it a boilsthen ftrainiit 
throughia hair tien € over: the fith, vand feng them: | 
up hot. 

NB. 1f ‘cod dais ei or. nena dindorct 
put it in juft before you thicken the fauce,:or— 
you may fend oyfters, | coc kelts; or sicaon In aid 
ace ete to table. | Holrise 


sada way to gg Prax isanitive ao! 

MIX half a tumbler of wine. with as daueh 
water as will cover the fith in the fewpan, and 
put in ai little pepper and falt,’ three’ or four 
onions, a cruft of ‘bread toafted very browny’ one | 
anchovy, ‘a good ‘lump: of butter, and fet’ thera 
overa gentle fire; fhake the ftewpan ‘now’ and’ 
then, that’ it may not burn; juft' before you ferve®' 
it up, pour your gravy into a faucepain;’ and 
thicken it with a little butter rolled in flour, a tittle’ ~ 
catchup’ and wallnut pickle beaten well together’ 
ull fmooth, then pour iton your fifh, and fet it 
over the fire to heat, ‘and ferve i itup hot. | 


‘oo Veil DSi cstenic nh 


GUT. your mackerel and dry them siesta | 
witha clean cloth, then rub them flightly over 
witha little vinegar, and lay’ them ftraight on 
your *fith+plate (for turning them round often - 
breaks them), put a little falt in the water when 
it boils; “put them into your fith-pan, and boil 
theme gently fifteen’ minutes, then take them up 
and drain them well, and put the water that runs | 
from Bubee into a faucepan’ with two tea-[poon- 

sm 4 fuls 
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fuls of lemon-pickle, one meat-{poonful of ‘wal- 
nut-catchup, thefame of browning, a blade or 
two of mace, one anchovy, a: flice of: lemon ; 
boil them all together a quarter of af hour, then 
ftrain it through a hair-fieve, and thicken it with 
flour and’ butter, fend,1t in a fauce-boat, and 
parfley-fauce in another; dith up your fifh with 
the tails in the middle; garnith it with ‘fcraped 
bovlé-radith and“barberids.£ 09. M98?) Yet .2VOGs 

Ba To boil HERRINGS!) 3.0) 

“SCALE, gut, and wath your herrings, dry 
them clean, and rub them over with a little vi- 
negar and falt, fkewer them with their tails in 
their mouths, lay them on your fifh-plate; when 
_ your water boils put them in, they will take ten 
or twelve minutes boiling; when you take them 
up, drain them over the water, then turn the 
heads into the middle of your difh, lay round 
them fcraped horfe-radifh, parfley and butter 
for: faucel i”. poeta ike 


To fry Herrines. 

SCALE, wafh, and dry your herrings well ; 
lay them feparately on a board, and fet them to 
the fire two or three minutes before you want 
them, it will keep the fith from fticking to the 
pan, duft them with flour; when your dripping 
or butter is boiled hot put in your fith, a few at a 
time, fry them overia brifk fire; when‘you have 
fried them all, fet the tails up one againft'another 
in the middle of the difh, then fry a large hand- 
ful of parfley crifp, take it out before it lofes its 
colour, lay itround them, and parfley-fauce in’a 
boat ; or if you like onions better, fry them, lay 
fome round your difh, and make: onion-fauce for 

-them ; 
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them. or you may. cut off the heads.after they are 
fried, chop them,. and put. them. into.a faucepan, 
with. ‘ale, pepper, -falt, and .an, anchovy, thicken 
it with flour and butter, ftrain 4 dt, and, then put it 
in, a. fauce- DOB: Se ceterieh lar tots aeliniiebelt Biipiia 


_* 
-igod - 


ata ti ay “bake Hereives. Hee ice rl 


“WHEN. you ‘have. cleaned your hataee as | 
Bi lay them on a board, take a little black 
and Jamaica pepper, a few ‘cloves, and a good 
deal of falt, mix: them together, then rub it all 
over the.fith, lay them ftraight in a pot, cover 
them with alegar, tie a {trong paper over the pot, 
and bake them ina moderate oven ; if your alegar 
be good, they will keep two or three sescatalni 3 
you may eat them either hot or cold. ithe 


To bake ‘SpRATS. i ere < Ry 


RUB your f{prats with fale and pepper, ‘and t to 
every two, pints of vinegar put one pint. of red 
wine, diffolve a pennyworth of cochineal, lay 
your f{prats in a deep earthen-difh, pour iy as 
~ much red Wine, vinegar, and cochineal, as will 
cover them, tie a paper over them, fet them >in 
an oven all night.- — They will eat well, and 
keep for fome time. 


To. boil ers or Ray. 


CLEAN your {cate or ray very well, and cut 
it in long narrow pieces, then put it in boiling 
water with a little falt in. it; when it has boiled 
_ @ quarter.of an hour take it out, flip the fkin off, 
then put it.in) your pan again, witha little vine- 
gar, and boilittill enough; when you take it up, 
fet it over the water to drain, and cover it clofe 
UPs and when you dith it, be as quick as poffible, 

for 


| 


32 9 THE: EXPERIENCED } 


for it foon: grows cold, , pour. over, it, cockle, 
fhrimp, or mufcle-fauce, lay over it ah pat- 
ties ; garnifa it with barberries and horfe-radith. 


oo fry” SouEs. 


SKIN your foles..as you do eels, but Peace on 
their heads; rub them over ,with an egg, and 
ftrew over them. bread crumbs,. fry them over a 
brifk fire,in hog’s-lard a light brown, ferve them: 
up with good. melted DUE and. garaifh it 
with green. pickles. . ar | a 


ye + Sikh ; 
a 4 


To marinate SOLES. 


BOIL them in falt and water, bone and drain 
them, Jay them on a dith with the belly, up, boil 
{ome {pinage, and pound. it in a mortar, then boil 
four eggs hard, chop the. whites and. yolks 
feparate, lay. green, white and yellow amongft 
the foles : ferve them up with melted, butter ina 
boat.- tel Dea Goa med eee 


_ Lo broil Happocxs or WHITINGS. | | 

GUT and wath your haddocks or whitings, dry 
them with.acloth, and rub.a little vinegar over 
them, it will keep the ‘kin on better, duft them 
well with flour, rub your gridiron ,with butter, 
and let it be very hot when you lay the fifth on, 
or they will ftick, turn them two. or three times 
on the gridiron; when enough -ferve «them upy 
and lay pickles round them, with plain melted 
butter, or CORA il are a peste au 
for fupper. is 


A aie way. 


WHEN you have cleaned your haddocks.o OF 
whitings, as. above, put them in a tin oven, ane 
et 


» 
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fet them before a quick: fire; when the fkins be- 
ginto rife take them off, beat an. ége, tub it 
over them ‘with a feather, and ftrew over then 
a few bread-crumbs, . dredge them well with 
flour; when your gridiron is hot rub it well with 
butter of faet, it muft be very hot before you lay 
the fiflion’; when you have turned: them, rub a 
hittlecold Butter: over ‘them, turn them as your 
. fire. reqnires until they are enough and alittle 
brown 3 Jay Y6und° ‘them’ cockles, mufcles, ‘or 
red cabbage ; ; you may either ‘have fhrimp- fauce 

er melted ‘butter. ee eae 

To fry SMELTS or SPARLINGS.. |) 
DRAW the guts out at the gills, but 18 in 
the melt or roe, dry them with a cloth, beat.an 
egg, and rub it over them with a feathae, then 
ftrew bread crumbs over them, fry them with’ 
hog’s-lard or rendered’ beef-{uet ; when it is boil- 
ing hot put in your fifh, fhake them alittle, and 
fry them a nice brown, drain them, in a fieve ; 
when you dith them, puta bafon in the moAdle 
of your difh with the bottom up, lay the tails of 
_your fifh on it, fry a handful of parfley in the 
fat-your-fith was fried in, take it out of the water as 
you fry it, and it will keep its colour and crifp 
fooner, put a little on the tails, and lay the reft 
imjumps round ‘the edge of the dith; ferve. it 

up with: ed melted butter tor fauce. 

» eng eam Percu or Te i 
WHEN you have fcaled, gutted, and wafhed 
- your perch or trout, dry them well, then lay 
them feparately ona’ board beforgictl 7 
minutes; before you fry them Gt them well 
with: flour, aud fry them a fine brown in roaft 
Bit a3 dripping 
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dripping or rendered faet'; ferve them up with 
melted butter and’ crifped parfley. si 


To drefs PercH in Water- ‘Soman | 


SCALE, gut and wath? your’ perch, put fale 
in’ your water; when (it. -boils;; put in, the )fith, 
with an onion. cut in flices;.-you mutt feparate 
it into.round rings,-a Handful of. parfley picked | 
and wafhed clean; put inoas.much milk as.will - 
turn the water white; when your fith, are enough 
put them in a foup- -difh, and pour a little of the 
water over them with: the parfley) and. the 
onions, then ferve them up with butter. and 
parfley in a boat; onions may be omitted if you 
pleafe. You may boil trout the fame way. 


To boil EELS. 


SKIN, eut, _and take the blood out of your 
eels, cut off their heads, dry them, and turn 
them round on your fith-plate; boil them in falt 
and water, and make parfley_ fauice for them.’ | 


To pitch-cock Exus.: 

SKIN, gut, and wafh your eels, then dry them 
with a cloth, fprinkle them with pepper, falr, 
and a little dried fage ; turn them backward and 
forward, and fkewer them; rub your gridiron 
with beef. fuet, broil them a good brown, put 
them on your difh with good melted buttery, and 
lay round fried parfley. : 


To. Bini Bide: (2 


WHEN ‘you have fkinned and elennfidt your 
eels as before, rub them with the yolk of an egg, 
ftrew over them. bread crumbs, chopped ‘parfley, 
8% pepper, and gg @ bafte- them well with 
butter, 
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butter, and. fet them ina, dripping- -pan; roaft or 
broil them on a. gridiron; ferve them up with 
parfley and butter for. fauce. 

PAT es MAF 


Zo. broil Fnouxpers and all dies pe Fisn. 


“CUT off the fit'sy” and “nick the: brown fide 
unde? the ‘hédd's° then take out the guts, and dry 
them With: a ‘éloth, ‘boil'thém “in falt and water ; 
niake® dither | gravy, thrimp, cockle, or mu(cle 
fauce, and garnith it with red cabbage: : 


Lo \flew Oyérers veka all. forts of SHELL Pasir, 


- WHEN you. have opened your oytters, | put 
their liquor in a tofing-pan, with a little beaten 
mace; thicken it with flour and butter, boil it 


three or four minutes, toaft a flice of white bread, : 


and, cut.it_into three-cornered pieces, lay. them 
round your, difh, put in a fpoonful’ of good 
cream, putin your. oyfters,. and fhake them round 
in your, pan; you muft not let them boil, for if 
they do, it will make them hard and look. {mall ; 
ferve them up in a little foup-dith or plate.- 
N.. B.. You. may ftew RENE muicles, or’ any 
fhell- fith the fame way. 


To Sew Ovsrers, Cie, and Muscres. 


OPEN. your fifth clean from the thell, fave the 
liquor, and let it. ftand to fettle; ‘then ftrain it 
through a hair-fieve, and put to it as many 
crumbs of bread as will make it pretty thick, 
and boil them well together before you put in 
the fifh, with a good lump. of bitter, pepper, 


and falt to. your tafte;. give them a fingle boil, © 


and ferve them up. aN. B. You may make it a 
. fith-fauce by adding a eglafs of white wine juft 
F 2 


before 
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before you take it off the firey and leaving out 
the pte of bread.” 


107} te sollte De wrranne orf} 
WHEN your! oyfters are openéd, pur! mete 
qn'a. bafon, and wafh’ them ‘out vof ‘theiP own 
liquor, put fome of your {eollop: thelis, flrew 
over * them a few bread crumbs, ‘and lay a (lice of 
butter on them, then more oyfters, bread- crumbs, 
‘and a flice of butter on the top, put'them into a 


Dutch oven to brown, and ferve them up in the 
fhells. mM | 


To rs Ou oad 


TAKE a quarter of an ‘hundred of lade SE 
ters, beat the yolks of two eggs, add toit a little 
nutmeg, and a blade of mace pounded, a fpoon- 
ful of flour, and a little falt; dip in your oyfters, 
and fry them in hog’s lard/a light browns if you 
choofe you may add a little parfley thred fine.~ 
IN. B. They are a proper garnifh for cod’s- head, 
calf’s-head, or moft made dithes. 


To make Oyster Loaves. 9. # 


TAKE {mall French rafps, or you may siyatee 
iittle round loaves, make a round hole in’ the 
top, ferape out all the crumb, then put your 
oyfters into a tofling-pan, with the liquor and 
crumbs that came out of your rafps or loaves, 
-and a good lump. of butter; ftew thea together 
“five-or fix minutes, then put in a fpoonful of 
-good cream, fill your rafps or loaves, lay the bit 
of cruft carefully on again, fet them in the oven 
t9 crifp -—Three are sib iensv iioh a decane 


Pe 
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To ar Tonsrens, ; 


- TAKE your lobfter, and put a fkewer in the 
vent of the tail,’ to prevent the water from get- 

ting: Into the, belly. of the lobfters: put it into a 
~ pan ofsboiling. water, with a little fale in it, if it 
be-a largecone it-will,take half an hour's boiling ; 
whenivou take it out;put a lump-of butter in a 
cloth, and, rob :itlovery it vill ftrike the colour - 
Ard make it look. br ight. 10 Mia's 


pote 


To as LosstErs. 


HALF-boil your lobfter as before, atic it val 
with butter, and’fet’it before the fire, bafte it 
ail over till the thell looks a dark Breen, ferve 
it up with good melted butter, 


To flew LogsTERs or Sardis ies 


PICK your lobfters or fhrimps in as large pieces 
as you. can, and boil the fhells in a pint of water, | 
with a blade or two of mace, and a few whole 
pepper-corns; when all the ftrength i is come out 
of the fhells and fpice, ftrain it, and put in your 
lobfters or fhrimps, and. thicken’ it with flour and 
-butter, and give them a boil; putin a glafs of 
-white wine, or two fpoonfuls of No ce and 

ferve it up. : 


To. make ks Parrizs. to ax if Fisi. 


« “TAKE all the red feeds and the meat of a 
: lobfter, with a little pepper, falt, and-crumbs of | 
bread, mix them well with a little butter, make 

‘them up in {mall -patties, and put them in either | 
rich batter or thin’ pafte, fry or bake them, and 
garnith your fifh with them. 


To 
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| To pickle STURGEON. 
-oCUT: your fturgeon into what fize, pieces you 
pleafe, wath it well and tie it with mats. ;. to every 
three quarts of water, put ja quart, of old, rong 
beer, a handfulof bay falt,; and double, the quan- 
tity of common falt, one ounce, of ginger, two 
ounces of black pepper, one, ouncejof cloves, and 
one of Jamaica pepper, boil jit till. it will leave © 
the bone, then take it ups the next day put in a 
quart of ftrong-ale alegar, and a little fale, tie it 
down with ftrong paper, and keep it for -nfe. 
Do not put your fturgeon in till the water boils. 


To pickle Saumon ithe Newcaflle way. 

TAKE a falmon about twelve pounds, gut it, 
then cut’ off the head, and cut it acrofs in what 
' pieces you pleafe, bur do not fplit-it, ferape the 
blood from the bone, and wafh it well out, then 
tie it acrofs each way, as you do flurgeon, fet on 
your fifh-pan with two quarts of water, and three 
. of ftrong beer, half.a pound of bay-falt, and one» 

pound of common falt; when it boils fcum it 
well, then put in as much fifh as your liquor will 
cover, and when it is enough take it carefully 
out, left you ftrip off the fkin, and Jay it on 
earthen difhes; when yow have done all your fifh, 
let it ftand till the next day, put it into pots, add 
to the liquor three quarts of ftrong-beer alegar, » 
half an ounce of mace, the fame of cloves and 
black pepper, one ounce of long pepper, two 
ounces of white ginger fliced, boil them well 
together half an hour, then pour it boiling hot 
upon your fifh; when cold, cover it well with 
frong brown paper.—This will keep a whole year. 


Te 
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To pickle Drsauns 


‘OPEN ' the ‘largeétt “and fineft oyfters: you’ can 
eet whole and ¢lean from the’ fhell,’ wath them in 
their own liquor) ‘let it ftand*to fettle; then pour 
it fromthe fediment into the faucepan, put to it 
a glafs Of ‘Lifbon wine, asmuch white-wine vine- 
gar ds’ you: had ‘oyfter-liquor, three or four 
blades’ of macé, a nutmeg fliced, a few white 
pepper‘corns, “anda little fale; boil it five or fix 
minutes,’ {cum it, then put in your oyfters, fim- 
mer them ten or twelve’ minutes, take them out, 
_ and ‘put them in narrow+topped jars; when they 
are cold, pour over them rendered mutton-fuet, 
tie them down with a aera and mate them 


for ‘ate da ae | ei 
i i Re S$ 


To pickle Oxcruns another waye 


BE eatdivh not to’ break the oyfters in’ opens 
ing, cut off the black verge, and clean them NCTE 
well from any’ part of the fhell, put them into a 
bafon of water, wafh the oysters init and Rrain 
the liquor, boil it with a little vinegar and {pices 
till’it fuit your tafte, then put the oyfters to it, 
and, if large, Jet them boil eight minutes ; put 
them into ftone jars; when the liquor is cold 
pour ‘it upon the oyfters, and to every feore of 
oyfters put two fpoonfuls of water, and nearly. 
_ two fpoonfuls of the beft vinegar, then tie them 
7 over ho a8 bladders and. white leather. , 


a . Lo ‘collar Macxerer. 

GUT and’ flit your mackerel down the Ally 
cut off the head, take out the. bones, take care 
you do not cut-it in holes, then lay it flat upon 
its back, feafon it with mace, nutmeg, pepper, 
Re ees! | and . 
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and falt, and a handful of parfley fthred fine, 
ftrew it over them, roll them tight, and tie 
them well feparately in cloths, boil them gently 
twenty minutes in.vinegar, falt, and water, then 
take them out, put them into a pot; pour the 
liquor on them, or the cloth will ftick to the 
fifh; the next day. take the cloth off your fith, 
put a little more vinegar, to the pickle, keep them 
for ufe; when you fend them to the table, gar- 
vith with fennel and parfley, and Pu fome of the 
liquor under them. | 


To pickle MacKkEREL. 


WASH and gut your mackerel, then fkewer 
them round with their tails in their mouths, bind 
them with a fillet to keep them from breaking, | 
boil them in fale and water about ten minutes, 
then take them carefully out, put to the water a 
pint of alegar, two or three blades of mace, a 
little whole pepper, and boil it all together ; 
when cold pour it on the fith, and tie it down 
cold. 7 


To pot SALMON. 


LET your falmon be quite freth, feale and 
wafh it well, and dry it with a cloth, fplit it up 
the back and take out the bone, feafon' it well 
with white pepper and falt, a little nutmeg and 
mace, let it lie two or three hours, then»put it 
down, put it into the oven, and bake it an hour ; 
chen" it comes out, lay it ona flat difh, that the 
oil may run from it, cut itto.the.fize of your pots, 
lay it in layers till you fill the pot, with the dkin 
upwards, put a board over it, lay ona weight to 
prefs it till cold, then pour over it clarified but- 


fe when you cut it, the fkin makes it look 
3 ribbed; 
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‘tibbed ; you" may fend it to the table either cut 
in flices, « Or in the! ane ne 
3 ih. ISIRIBUGS! alow Os 


‘ecu ban Ai fecond: gy 


WHEN: you have any cold falmon ee take” 
the {kin off, and bone’ it, then put it ina marble. 
mortar,” with: a‘ good deal’ ‘Of: cla rified. batter 5. 
feafon is pretty high with” “pepper, mace, and 
falt,* fhteéd ‘a little’ tennel very {mall,. beat them 
all together exceedingly fine, then put it clofe 
down into a pot, end: cover it with clarified 
butter. | : 


Lo pot SMELTS of SPARLINGS. — 


DRAW out the guts ‘with a fkewer under the 
gills, the melt or roe muft be left in, dry them. 
well with a cloth, feafon them with falt,, mace, 
and pepper, lay them ina pot, with half.a pound » 
‘of melted butter over them, tie them down, and: 
bake them in a flow oven. three quarters of an 
hour; when they are almoft cold, take them out 
of the liquor, put them into oval pots, cover 
them with clarified butter, and keep them for ufe. 


To pickle Smexts or SPARLI NGS. 


GUT them with a fkewer under the gills, but 
leave the melt or roe in, dry them with a cloth, 
_and fkewer their tails: in their mouths, put falt in 
your water, when it boils put in your fith for ten 
minutes, then take them up, put to the water a 
blade or two of mace, a few cloves, and a little 
alegar ; boil them: all together, and when it is ~ 
cold he inv ae ‘sgt and one thet for craig 


sa rigue . 
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To collar EELs. 


CASE your eel, cut off the head, flit open 
the belly, take out the guts; cut off the fins, take 
out the bones, lay it flat‘on the back, grate over 
it a fmall nutmeg, two or three blades of. mace 
beat fine,-a little pepper and falt, ftrew over it a 
handful of parfley fhred fine, with a few fage 
leaves, roll it up tight-in a cloth, bind it well; 
if it He of a middle fize, boil it in falt water three 
quarters of an hour, hang it up all night to drain, 
add to the pickle a pint of vinegar, a few pepper- 
corns, and a {prig of {weet-marjoram, boil it ten 
minutes, and let-it ftand till the next day, take 
off the cloth, and put your eels into the pickle; 


you may fend them whole ona plate, or cut them. 


in flices; garnifh with green parfley.——Lam- 
preys are done the fame way. 


To pickle CocKLEs. | 
WASH your cockles clean, put them in a 
faucepan, cover them clofe, fet them over the 


fire, fhake them till they open, then pick them. 


out Of the fhells; let the liquor fettle till it be 
clean, then put in the fame quantity of wine 
vinegar, and alittle falt, a blade or two of mace, 
boil them. together, and pour it on your cockles, 
and keep them in, bottles, for ufe—You muft 
pickle the mufcles the fame way. 


To pot Car. 


“CUT off the fins and cheek: part of. each fide” 
of the head of -your char, rip them open, take» 


out the guts-and the blood from the back-bone, 
dry them well with a cloth,. lay them on-a board; 
and throw on them a good deal of falt, let them 

| ftand 


® 


2 
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ftand all night, then fcrape it gently off them, 
and» wipe them exceedingly well with a cloth; 
‘pound mace, cloves, and nutmeg very fine, 
throw a little in the infide of them, and a good 
deal of falt and pepperon the outfide, put them 
clofe down in a deep pot, with their bellies up, 
with plenty of clarified, butter. over them, -fet 
them in the oven,.and let them ftand for three 
hours ;, when they come. out pour what butter you 
can clear. off, lay a board over them, and turn 
them wpfide down to let the gravy run from 
them, {crape the falt and pepper very carefully 
off, and feafon them exceedingly well both :in- 
fide and out with the above feafoning, lay them 
clofe in broad tin-pots for that purpofe, with the 
backs.up, then cover them well with clarified 
butter; keep them in a cold dry place. 


| To he | IRA, prorat pate 

SKIN, gut, and clean your eels, cut them 
in pieces about four inches long, then feafon 
them with pepper, falt,; beaten mace, and a lit- 
tle dried fage rubbed very fine; rub them well 
with your feafoning, lay them in a brown pot, 
“put over them as much butter as will.cover 
them, tie them down.with a ftrong. paper, fet 
them in.a quick oven for an hour ‘and a half; 
take them out; when cold put them into fmall 
pots, and cover them. with. clarified butter. 
N. B. You may pot lampreys the fame way. 


To pot LAMPREYS. 


TAKE lampreys alive, and runa ftick a 
their heads,’ and flit their tails, hang them up by 
their heads and they. will bleed,at the tail end ; 
when they have done bleeding, cut them open, 

G 2 take 
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take out the-guts, and wipe them until they ars 
perfetly dry and clean (you mutt not wath ale 
with water), then rub them with pepper and falr, 
Jet them ftand all night, and wipe them ‘exceed- 
ingly dry again, then feafon them. with. ‘pepper, 
falt,. mace, anda little nutmeg, ‘roll them up 
tight, put them in a pot with fome butter, cover 
them up with ftrong paper, and bake then i in 2 
moderate oven; when they are enough and near 
cold, «drain out the butter from them, put them 


in your potting- pots, and cover them with clari- 
hed butter. 


To pot Los STERS. 


TAKE the meat out of the claws and ‘bany 
of a boiled lobfter, put it in a marble mortar, 
with two -blades of mace, a little white pepper 
and falt, a lump of butter the fize of half an egg, 
beat them all together till they | come to a patte, 
put one half of it into your pot, take the meat 
out of the tail-part, lay it in the middle of your 
pot, lay on it the other half of your pafte, prefs 
it clofe down, pour over it clarified butter, a 
quarter of an inch thick.—N. B. To clarify but- 
_ ter, put your boat into a clean fauce- -pan, fet it 
over a flow fire, when it is ‘melted fcum it, and 
take it off the fire, let it ftand aclittle, then pour 
“it ovet your lobfters; take careyou do not pour 
in the milk which fettles to the: bottom of thé 
faucepan. 


A receipt to pot ‘Lossrers, cibich coft ten guineas, 
TAKE twenty good lobfters, and; when cold 
pick all the meat out of the tails and claws, (be 
careful to take out all the black gut inthe tails, 
each muft not be ufed) beat fine three quarters 
of 
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ef an ounce of mace; afmall nutmeg, and four 
ot five cloves, with pepper and falt, feafon the 
meat with ity day a dayer of »butter,into:a deep 
~ earthen-pot, then putin thedobfters,:and: lay the 
reft of the: butter’ oversthem,’ (this quantity of 
lobfters willitakeatoleaft four pounds of butter'to 
bake them): tie-a paper over the pot, ‘fet them in 
an oven; when they are baked tender, take them 
outs and lay them on a difh to drain a little, ‘then 
put them clofé down ‘in: your potting-pots, but 
do not break thenr in {mall pieces, but lay them 

in as whole as you can, only fplitting the tails. © 
When you have filled your pots as full as you 
choofe, take a fpoonful or two of the red butter 
they were baked in, pour it on the top, ‘and fet it 
before the fireto let it melt in, then cool it, and: 


mele a little white wax in the remainder an the ~ 


butter, and cover them.——N. B. Lay a a : 
deal of the red: hard. part in the pot to: ‘bake, t | 
colour the eet i edd dorr not 2 gael it in nee potting- 
(Pots. > sf 9 | | Ws G4 
Lp pot “SHRIMPS. ) 

PICK the fineft fhrimps you. can get, felis 
them with a little beaten mace, pepper, and fale 
to your tafte, and witha little cold butter ; pound 
them all together in a mortar till it comes to a 
pafte, put it down in {mall pots, ap coe over 
them clarified butter.» | 


Jo caveach Sarwan 


FRY” your: foles either in oil or butter, boil 
fome vinegar witha ‘little water, two or three 
blades: of mace, avery few cloves, fome black 
pepper, and a little falt, let it ftand till cold, and 
when: cold beat-up :fome» oil swith it; lay: your 

| 3 fifth 


é 
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fith na deep pot, _and flice a good deal of fhalots 
or onions between each fifth, throw your liquor 
over it, and pour fome oil on the top: it will 
keep three or four months, made rich and fried 
in oil; it muft be ftopped well, and kept ina dry 
place. Take out a little ata time when you 
ufe it. + . be 


To caveach Pisa. 


CUT your fifh into pieces the thicknefs of 
your hand, feafon it with pepper and falt, let: it 
lie an hour, dry it well with a cloth, flour it 
and then fry. it a fine brown in oil : boil a fuf- 
ficient quantity of vinegar with a little garlic, 
mace, and whole pepper to cover the fifth, add 
the fame quantity of oil, and falt to your tafte, 
mix well che oil and vinegar, and when the fifh 
and liquor is quite cold, flice: fome onion to lay 
in the bottom of the pot, then a layer of fith 
and onion, and fo on till the whole fith is put 
up; the liquor muft not be put in till it is quite 
a0) CP hae 


A very good way to ae FisnH. | 


TAKE any large fifth, cut off the head, wath 
it clean, and cut it into thin flices, dry it well 
with a cloth, flour it, and dipit in the yolks of 
eges, fry itin plenty of oil ullit is a fine brown, 
and well done, lay them to drain tll cold, then 
Jay them in your veffel, throw in betwixt the 
layers mace, cloves, and fliced nutmeg, then 
make a pickle of the beft white-wine vinegar, 
fhalots, garlic, white pepper, Jamaica pepper, 
Jong pepper, juniper-berries, and) falt, boil it till 
the garlic is tender, and the pickle , will be 
enough; when it is quite cold pour it on your 


>. 
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fith, with a little oil on the top; fmall fith are 
done whole ; cover it clofe with a bladder. 


To ‘sacle Soran: 
PICK the fineft fhrimps you can get, and put 
them into cold: alegar and falt, put them into 
little bottles, cork them clofe, “and keep them 


- for ufe. 


T 0 pot oo and black Decisis: 


PLUCK and draw them, and feafon them 
with pepper, cloves, mace, ginger, and nutmeg, 
well beaten and fifted, with a quantity of {alt not 
to overcome the fpices, roll a lump of butter ia 
the feafoning, and pur it into the body of the: 
fowls, rub the outfide with feafoning, and then 
put them into pots with the breaft downwards, 
and cover them with butter; lay a paper, and 
then pafte over them, and bake them till they are 
tender, then take them out, and lay them to 
drain, then put them into potting-pots with the 
breaft upward, and take all the butter they were’ 
baked in clean from the gravy, and pour upon 
them; fill up the pots with clarified of ae oe 
keep them in a ae an | : 


OH, ALP. “IL. 
Obfervations on ROASTING and BOLLING. 


Wren you boil any kind of meat, parti-. 
cularly veal, it requires a great deal of 
eare,and neatnefs; be fure your copper is very 
‘clean and well tinned, fill it as full of foft water . 

as. 
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as is neceflary, duft your veal well with fire. 
flour, : put-it-into your copper, fet it over a large 
fire; fome.-choofe to put in milk to make it 
white,. but I think itis: better without; if your 
water happens to be the leaft: hard, ‘it curdles 
the milk,.and. gives the veal a brown yellow 
caft, and often hangs in lumps about the veal, 
fo. will oatmeal, but by dufting your veal, and 
putting it into the water when cold, it prevents 
the fulnefs of the water from*hanging upon it ; 
when the, {cum begins to rife, take it clear off, 
put on your cover, let it boil in plenty of water 
as-flow as poflible, it will make your. veal rife 
and plump: A cook cannot be guilty of a greater 
error than to let any fort of meat boil faft, it® 
hardens the. outfide before the infide is warm,” 
and difcolours it, efpecially veal; for inftance, 
a-leg of veal of twelve pounds weight’ will re-— 
quire three hours and a half boiling, and flower 
it boils the whiter and plumper it will be; when 
you. boil mutton or beef, obferve to dredge them- 
well with flour before you put them into the’ 
kettle of cold water, keep it covered, and take 
off the {cum ; mutton or beef do not require fo 
much boiling, nor -is it fo great a fault if they” 
are a little fhort; but veal, pork, or lamb, are © 
_ not fo wholefome if they are not boiled enough; ° 
a leg of pork will require half an hour more 
boiling than a leg of veal of the fame weight ;- 
when you boil beef or mutton, you may allow 
an hour for every four pounds weight ; it is the’ 
beft way to put in your meat when the water is: 
cold, it gets warm to the heart before the out- ' 
fide grows hard; a leg of lamb four pounds 
weight will require an hour and a half’s boiling. 


WHEN 
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WHEN. you toaftvany kind of meat, it is a 
very good way to put a little falt and water in 
your dripping: pan, bafte your meat a little with 
it, let it dry; then duft it well with flour, bafte 
it with freth. butter; it» will make your meat a 
better colour; obferve always to have a brifk 
clear fine, it will.prevent your meat from dazing, 
and .the; froth from: falling; keep it a good di- 
fiance» fromethe fire, if the: meat is fcorched the 
outfide is: hard; -and prevents the heat from pe- 
netrating into the meat, and will appear enough 
before it be little more than half done. Time, » 
diftance,. bafting often, and a clear fire, is the: 
beft method I can prefcribe for roafting meat to’ 
perfection ; when the fteam draws near the fire 
it is afign of its being enough; but you will be 
the beft judge of that from the time you put it 
down. Be careful, when vou roaft any kind of 
wild fowl, to keep a clear brifk fire, roaft them — 
a light brown,. but not too»much ; it is a great: 
fault to roatt them till the gravy runs out of 
them, it takes off the fine flavour.——Tame 
fowls require more roafting, they are a long 
time before they are hot through, and mutt be 
often bafted to keep up a ftrong froth, it makes 
them rife better, and a finer colour, Pigs 
and geefe fhould be roafted before a good ‘fire, 
and turned. quick:—-Hares and rabbits require 
time and care to fee the ends are roafted enough ; 
when they are half roafted, cut the neck-fkin, © 
and let out the blood, for when they are cut up 
thoy often appeat bloody at the neck, 


? To roaft a Pic. 


STICK your pig juft above the Bist Bone. 
run your. knife to.the heart, when it is dead 
Hi | put 


jo UF BRANES 


put it in cold water for .a,few-minutes, then rub it 
over with a_ little rofin beat exceedingly, fine, or 
its own.. blood, put your pig into a pail of {cald- 
ing water half a.minute,;take ‘it out, day, it on 
a,clean table, pull off the hair, as quick. as. pol- 
fible, if it does not come clean off put it in again, 
when you, bave, got it all, clean off, wafhit in 
warm water, then in two or three cold waters, for 


fear the rofin fhould tafte; take off the four feet, 
at the firft joint,. make a flit down the belly, take 


out all the entrails, putthe liver, heart, and lights 
to the pettitoes, wath it well out of cold water, 
dry it exceedingly well with a cloth, hang it up, 
and. when you roaft it put ina little fhred fage, a 

tea-fpoonful of black-pepper, two of falt, anda 
cruft of brown bread, fpit your pig and few i it up ; 
lay it down toa brifk, clear fire, with a pig- plate 
hung in the middle of the fire ; ; when your pig is 
warm, putio a lump of butter in a. cloth, rub 
your. pig often with it while it is roafting ; a : a large 
one will take an hour and a half; when your pig 
is a fine brown, and the fteam draws near the fire, 
take a clean cloth, rub your, pig quite dry, then 


rub it well with a little cold butter, it will help to. 


crifp it; then take a fharp knife, cut off the head, 


and laa off the collar, then Bie: off the ears, wad 


jaw-bone, fplit the jaw in two, when you have 
cut the pig down the back, which muft be 
done before you draw the {pit out, then lay your 
pig. back, to back on your difh, and the jaw on 
each fide, the ears on each, thoulder, and. the 
collar at the fhoulder, and pour in your fauce, 
and. ferve it up—garnifh. with a cruft of brown 
bread, grated... ch As ae SG 


Wie i : £\ - 
oF) es : . . De EEF CR 44. “TY 
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To make Sauce fora Pies 

CHOP. the brains a little, then’ put in a teas 
fpoonful of white gravy with the gravy that runs 
out of the pig, a little bit of anchovy, mix’ near 
half a pound of butter, with as much flour as 
will thicken the gravy, a flice of lemon, a fpoon- 
ful of White wine, a little caper- liquor and fale, 
fhake it/over the fire, and pour it into your 
difh : “fome like currants: boil a few, and fend 
them’ in a tea-faucer, © with a glafs of curfant 
Hes in the middle of j it. 3 


| : ae way to make Pic. 8 aad 


“8 ‘CUT all the outfide off a periiy 1828! inhib 
jerercut iti into very thin flices, put it into a faucepan 
of cold water with an onion, a few pepper- 
e3 corns, and a°little falt; boil it until it be a fine 
pulp, then beat it well, put ina quarter of a 
pound of butter, and two fpoonfuls of thick 
cream, make i it hot, and put it into a bafon. 3 


To refs a ‘Pie? S. iB bet cares: 


_ TAKE up the heart, liver, and lights, when 
they have boiled ten minutes, and fhred them 
pretty fmall, but let the feet boil till they are 
_ pretty ‘tender, then take them out, and fplit 
them ; thicken your gravy with floar and butter, 
put in your mince-meat, a flice of lemon, a 
_ fpoonful of white wine, a little It, and boil itla 

little; beat the yolk of an egg, add to it two 
3 fpoonfuls of good cream, and a little grated nut- 
mieg ; put in your pettitoes, fhake it over the fire, 
but do not let it boil; lay fippets round your 
difh, pour in your mince-meat, lay the feet over 
them, the fkin fide up, and fend them te Sable. 


H 2% To 
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To boil.a Goos® with Onton-SAuCcE. 
io BAKE, your goofe reddy dreffed; fingée it, and 
pourover it a quart of boiling milks Jett die in 
if all night, then take it; out: and dry it exceed= 
ingly well with a cloth, feafonit-with: pepper and 
falt; chop {mall a large onion, a handful of fage- 
leaves, put them. into your goofe, few it up at 
the, neck and vent, hang it-up by thie legs ‘till the 
next day, _ then put. it into anpan ofvcoldowatery 
cover it clofe, and let it boil pe one ake 

To flew Goosz- Guz.ets.. ba Lets hee 


CUT. your pinions in two, the neck in four’ 
pieces, flice the gizzard, clean it well,. ftew them 
in two quarts of water, or ‘mutton-broth swith’ 
a bundle. of fweet herbs, one anchovy, a few= 
pepper-corns, three or four cloves, a fpoonful of 
catchup, and an onion; when the giblets are 
tender, put in a fpoonful’ of good cream, thicken 
it with flour.and butter, ferve them i in a sai 
dith, and Jay fippets round it. | 


To roalt a GREEN Goose. 


“WHEN your goofe is ready dreffed, put: ins 
a good lump of butter, fpit it, lay it down,’ 
finge it well, duft it with flour, bafte it well with > 
_ freth Bieter, bafte it three or four different times 
with cold butter; it will make the flefh rife better 
than 1f you was to bafte it out of the dripping- 
~ pan; if it is-a large one it, will take three quarters. 
- of an hour to roaft its) when you think it is: 
enough, dredge it with flour, bafte ittillitis as 
fine froth, and your goofe a nice brown, ..and difh” 
it up with alittle brown gravy under it 5 garnifh: 
with a cruft of bread grated round) the gba of: 
your difh. 
Te 


a 
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To make Savecw fora GREEN Goose. 
TAKE fome melted: butter;° putin a fpoonful 
‘of the juice of forrel; alittle fugar; a few-coddléd 


goofeberries, ‘pour itvinto your fauce- chr ed y ie 
fend ut hot)to the table’ ye dara th a 
sagt to fi DARCE KR “POLO 10D 
s quel 4 roaft a Suen buat Goose. Ug easel 
CHOP: a =few fage-leaves and two © oniotis 
very finejomix them with a good lump of but* 
ter, actea-fpoonful of pepper, and two of: falt, 
put it in your goofe, then {pit it, and lay it 
down, finge it well, duft it with flour ; ; when it 
is thoroughly hot hatte it with freth butter ; ; if it 
be-a large one it will require an hour and-a half 
before a good clear fire ; when it is enough dredge’ 
and bafte, it, pull out the fet ‘and: auent in’ a ints 
de ee water. > hes G99 
he Lo a Sia Pe a Goose. gigbiss 
“PARE, core, and flice-your apples,’ put them’ 
in a faucepan with as much water as will’ keep 
them from burning; fet. them over a very flow 
fire, keep them clofe covered till they are all of 
a pulp, then put in a lump of butter, and fugar 


tovyour tafte, beat them. well, and fend them: to 


cae in: a fauce-boat. 


‘ 424 r 
#9} ih 


ae hei ue. with Onton- SAwesrts tt 


“SCALD- and draw vour ducks, ' put them in 
warm: water forva’ few minutes, then take them 
out,:putithem dn anearthen-pot, pour over them” 
a-pint of boiling milk, let them lie in it two or 
three ‘hours when you take them out’ dredge 
them:-well ‘with flour, put theay in a’ copper of 
cold-‘svater,/put/on your cover, let them boil 

flowly 
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flowly twenty minutes, then take them ¢ out, and 


{mother them with onion-fauce. ~ 
Pit Be 


ce, silo Onton'Savcwl Do 


’ BOIL eight or ten large onions, change the 
water two or three times while they are boiling ; 
when enough, chop them on a board to keep 

them from growing a bad colour; put them in 
a faucepan, with a quarter of a pound of butter, 
two fpoonfuls of thick cream, boil it a lide, 
and potiy it over the ducks. 


To roaft Ducks. 


WHEN you have killed and drawn your 
ducks, fhred one onion and a few fage- leaves, 
put them into your ducks, with pepper “and falt ; 
ipit, finge, and duft them with flour, bafte theta 
with butter; if your fire be very hot they will be 
roafted in twenty minutes; the quicker they are 

' roafted the better they eat: juft before you draw 
them duft them with flour, and bafte them with 
butter; put them on a dith, have ready your 
gravy, made of the gizzards sae pinions, a large ' 
blade of mace, a few pepper-corns, a f{poonful of 
catchup, the fame of browning, a tea- fpoonful 
ef lemon-pickle, and ‘one onion ; ftrain ates pourg | 
it on your dith, and fend onion- fauce in a boat. 


To boil a TurRKEY with ansekes Sane. 


LET your turkey have no meat the day be- 
fore you kill it; when you are going to kill it 
give it a fpoonful of alegar, it will make it white 
and eat tender; when you have killed it hang it 
up by the legs for four or five days at leaft ; when 
you have plucked it draw it at the rump, ‘if you 
can take the breaft-bone out nicely it will look 

much 
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much better, cut off the legs, put the end of the ° 


thighs into the body of the turkey, fkewer them 
down, and tie them with, a tring, cut off the 
head and neck ; then grate a penny-loaf, chop a 
fcore or more of oy fters fine, fhred a little lemon- 
peel, nutmeg, pepper, and falt to your palate, 
mix it up into a light force-meat, with a quarter 
of a pound of butter, a {poonful or two of cream, 
and. three. egos, ftuff the craw with it, and make 
the reft’ into balls and boil them, few up the 


turkey, dredge it well with flour, put it into a 


kettle of cold water, cover it, and fet it over the 


fire; when the fcum begins to rife take it off, put 


on your cover, let it boil very flowly for half an 
hour, then take off your. kettle, and keep it 
clofe. covered ; if it be of a middle fize let it 
-ftand half an hour in hot water, the fteam being 


kept in will flew it enough, make it rife, keep © 


the fkin whole, tender, and very white; when 
you difh it up, pour over it a little of your oy fter- 


fauce, lay your balls round it, and ferve it up 


with the reft of your fauce in a boat: garnifh 
with lemon and barberries.—N. B. Obferve to 
fet: on your turkey in time, that it may ftew as 


above 5 it is the beft way I ever found to boil 


‘one to perfection: When you are going to dith 
it up, fer it over the fire to make it quite hot. 


“To make Sauce fora TURKEY. 


AS” you open your oy fters, put-a pint, into a 


bafon, wath them out of their liquor, and put 
them in another bafon; when the liquor is {et- 
tled, pour it clean off in a faucepan, with a little 
white gravy, a tea-fpoonful of lemon-pickle, 
thicken it with flour and a good lump of butter, 
‘boil it three or four nunutes, put ina fpoonful of 

good 


eae ee ee Se ee 
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good thick cream, put in your oyfters, keep 
fhaking them over the fire till they are quite hot, 

but do not Jet them boil, it will make them bared 
and look little. 


A fecond way to make Sten fora tonsa 


- CUT the fcrag-end of a neck of veal in pieces, 
put them in a faucepan, with two or three 
blades of mace, one anchovy, a few heads of ce- 
Jery, a little Chyan and falt, a glafs of white 
wine, a {poonful of lemon- -pickle, a tea-{poonful 
of muthroom- -powder or catchup, a quart of 
water, put on your cover, and let it boil untul it 
be reduced to a pint, ftrain it, and thicken it 
with a quarter of a pound of butter rolled in flour, 
boil it a little, put in a fpoonful of thick cream, 
and pour it over the turkey. 


Lo roaft a Ty aan 


WHEN you. have dreffed your turkey 2s 
before, trufs its head down to the legs ; then 
make your force-meat, take the crumbs of a 
penny-loaf, a quarter of a pound of beef-fuet 
fhred fine, a little faufage-meat or veal {craped_ 
and pounded exceedingly fine, nutmeg, pepper, | 
and ialt to your palate; mix it up ‘lightly with 
three eggs, ftuff the craw with it, fpit it, and 
lay it down a good diftance from the fire; keep i it 
clear and brifk, finge, duft, and bafte it feveral 
times with cold butter, it makes the’ froth 
flronger than bafting: it with the hot out of the 
dripping-pan, and makes the turkey rife better : 
when it.is enough, froth it up as before, difh it 
up, podfon your dith the fame gravy as ‘for the 
boiled turkey, only put in browning inftead of 
¢ream: garnifh with, lemon and pickles, and 
ferve 


¥ 
a 


J 
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ferye it-aps; if-it be aymiddle fize,; it wih re- 
Guo one hour: and a quarter toafting." 


mye rein SAUCE for a Turkexioo) 
CUT hin ot off a_ penny-loaf, cut the reft 


pepper-corns, a little falt and onion, ‘boil it. till 
the bread 1s -quite:foft,.then*beat it well, put in 

aquarter.of a-pound of butter, two fpoonfuls of 
chick tee and pai it into’ a pee id 


aie i ete Pe Pome | 
" WHEN you have plucked your fom) “aay 
them. at ‘the rump, ‘cut off the head, neck; aivd 
legs, take the breaft-bone’ very carefully out, 
fkewer them with the end of their lees in the 


, oe 


body, tie them round with a ftring, finge and 


duft them well with flour, put them in a kettle 
of cold water,. cover it clofe, fet it on the fire; 


when, the. foum. begins to rife takevit off, put on 


your cover, and let them boil very flowl¥ twenty. 
minutes, take them off, cover them clofe, and 
the heat of the water will ftew them enough i in 
half an hour; it keeps the fkin whole, and they 
will be both whiter and plumper than if they had 


boiled. fatt ; when you take them up, drain them,” 


POM over them white fauce, or melted. butter: 


76. ys Waits. Sauce for Roca ide By cheat 


“TAKE. a ferag of veal, the neck of the 
fowls,or any. bits “of mutton or veal you’ have, 
put them in a faucepan, with a blade: or ‘two of 
mace, a few black pepper-corns,;:one° anchovy, 
ahead of celery, a:bunch: of fweet herbs,’a flice 
of the end ofa lemon, put in a*quart of water, 
cover it clofe,, let it boil cil it is reduced to ‘half 

J a pint, 


Sa 
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a pint, ftrain it, and thicken it witha quarter 
of a pound of butter, mixed with-flour; boil it 
five or fix minutes, put in two! {poonfuls of 
pickled mufhrooms, mix the yolks: of, two eggs 


with a tea-cupful of good cream and a _ittle 


nutmeg, put in your fauce, keep fhaking it 
over ithe fire, but do-not let it boil. 


To. “ragf. large Fow LS. 


ea your fowls when they are ready Aieileds 
put them down to a good fire, finge, duft, and 


~-bafte them well with butter; they will be near an 
hour in roafting; make a gravy of the necks and 


gizzards, firain it, put a {poonful of browning ; 
when you dith them up, pour the gravy into the 
difh, ferve them up with ese" fauce in a boat. 


sh Bh ah Ecc- SAUCE. . 


BOWL two eggs hard, half chop the whites, 
then put in the -yolks, “chop them both toge- 
ther, but not very fine, put them into a quarter 
of a’pound of good melted butter, and put it in 
a boas. 


“Do boil young CHICKENS, 


PUT - your chickens in fcalding water, as fino 
as the feathers will ftrip off, take them out, or it 
will make the fkin hard.and break; when you have 
drawn them, lay them in fkimmed milk for two 
hours, then trufs them with their heads on their - 
wings, finge and duft them well with flour, put 
them in ‘cold water, cover them, clofe, fet them 
over a very: flow fire, take off the {cum, let them 
boil flowly for five or fix minutes, take them off 
the fire, keep them clofe covered in the water for 
half an hour, it will ftew-them enough, and 

| pigke 
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inake them both white and plump ; when you are 
going to difh them; fet them over the fire to 
make them hot; drain them, pour over them 
white fauce made the. ae way as for the boiled 
fowls.) | | 

a 7 roaft Rentesk aH Omen. 

WHEN you roaft young chickens, pluck 
them very carefully, draw them, only cut off 
the claws, trufs them, and put them down toa 
good fire; finze,; duft, and bafte them with bur- 
ter; they will take a quarter of an hour roaft- 
ing, then froth them up, lay them on your difh, 
pour butter and parfley-in your difh, and ferve 
them up hot, 


To roaf PuEasants or PARTRIDGES. 
WHEN you roaft pheafants or partridges, 
keep them at a good diltance from the fire, duft- 
them, and bafte them often with frefh butter; 
if your fire is good, half an hour will roaft them; 
put a littlé gravy in your difh, madeé of a {crag — 
of mutton, a fpoonful of catchup, the fame of 
browning, and a tea-fpoonful of lemon-pickle, 
{train it; difh them up, with bread-fauce in a 
bafou; nrade the fame way as for the boiled tur- 
key. ~N. B, When a pheafant is roafted, 
ftick he ig id on the tail tone ie a it to 
the muri | i pope 


Lo Sanh RUFFS oF Razs.,, ni 4 
THESE bids I never met with but in sink 
colnfhire ;'the beft way is to feed them with white 
bread boiled in milk, they muft have feparate 
_ pots, fortwo will not eat out of one, they will 
be fat in- eight or ten days; when you kill them 
$ {2 flip 
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. flip the fkin off the head and neck with the fea- 


thers on, then pluck and draw them; when you 
roaft them, putthem a good diftance from the 
fire; if the fire be good, they will take about 
twelve minutes; when they are roafted, slip the 
fkin on again with the feathers on, fend them up 
with gravy under them made the fame as for 
pheafants, and bread-fauce in a boat, and ‘erifp 
crumbs of bread round the edge of the ates. ‘ 


To roaft aera or SNIPES, 


- PLUCK them, but do not draw them, put 
them on a fmall fpit, duft and bafte them well 
with butter; toaft a few slices of a penny-loaf, 
put them onaclean plate, and fet it under the 
birds while they are roafting, if the fire be good, 
they will take about ten minutes roafting ; when 
you draw them lay them upon the toafts on the 
difh, pour melted butter round them, and ferve 

them up. 


To roa Wi.p- reese or TEAL. 


. WHEN ‘your ducks are ready dreffed, put. 
in them a {mall onion, pepper, falt, and a fpoon- 
ful of red wine, if the fire be good they. will 
roaft in twenty minutes; make’ gravy. of the 
necks and gizzards, a {poonful of red wine, half 
an anchovy, a blade or twoof mace, a slice of 
an end of lemon, one onion, and a little Chyan 
pepper; boil it mill it is wafted to half a pint, 
{train it through a hair-fieve, put in a fpoonful 
of brow ning, pour it on) aid’ 4 ucks; ferve them 
_ up with onion-fauce in a boat: garnifh your dith 
with rafpings of bread, © : hivhgihedete ys 


¥F * + . 


te 
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To boil, ent nsilds, 

~SCALD your pigeons, sdraw them take the 
craw.cleanout, wafh them in feveral waters, cut 
off the pinions, turn the legs under the wings, 
dredge|them, and:putithenyin foft cold water, 
boil them-very;slowly:a quarter of an hour, dith 
them up, pour over them good melted’: BuEROE 
lay round them, alittle brocoli in bunches, and 
fend parley and butter in a boat. 


To pag PIGEONS. - 


“WHE N you have dreffed your pigeons, as bee 
fate roll-a good lump of butter in chopped parf- 
ley, with pepper and falt, put it in your pigeons, 
{pit, duft, and bafte them ; if the fire be good 
they will be roafied in twenty minutes; when 
they are enough, lay round them bunches of af- 
paragus,: with parsley and butter for face. 


To roaft LARKS. 


PUT a dozen of larks ona fkewer, tie it to 
the fpit at both ends, dredge and bafte them, let 
- them roat ten minutes, take the crumbs of a 
halfpenny-loaf: with a piece of butter’ the fize 
of a walnut, put it in a tofling-pan, and fhake 
it over a gentle fire till they are a light brown, 
lay them betwixt your birds, and ane over shen 
a “htele micited butter. 


To boil euarie ‘ 

WHEN you have cafed your rabbits, habe 
them with their heads ftraight up, the fore-legs 
brought down, and their hind legs ftraight; boil 
them three quarters of an hour at leaft; then 
fmother them with onion-fauce, made tiie! Lathe 
_ | as 
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as for boiled ducks, pull out the jaw-bonesy ftick 
them in their eyes, put a {prig of myrtle or bar- 
berries in their mouths, and ferve them up. 


To rout RABBITS. 


“WHEN you have cafed your rabbits,” fkewer 
their heads with their mouths upon their backs, 


. ftick their fore-legs into their ribs, fkewer the 


hind-legs double; then make'a pudding for them 
of the crumbs of a halfpenny-loaf, a little parf- 
ley, {weet-marjoram, thyme, a lemon-peel, all 
fhred fine, nutmeg, pepper, and falt to your 


 tafte; mix them up into a Jight ftufing, with a 


~ 


quarter of a pound of butter, a little good cream, 
and two eggs, put it into the belly, and few them 
up, dredge and bafte them well with butter, roaft 
them near an hour, ferve them up with parsley 
and butter for fauce, chop the livers, and lay 


them in lumps round the edge of your difh. ~ 


To roat a Hark. . 
‘“ SKEWER your hare with the head upon one 
fhoulder, the fore-legs {tuck into the ribs, the 
hind-legs double, make your pudding of the 
crumb of a penny-loaf, a quarter of a pound of 


~ beef- marrow or fuet, and a quarter of a pound of 


butter; fhred the liver, a fprig or two of winter 
favory, a little lemon-peel, one anchovy, a little 
Chyan pepper, half a nutmeg gratéd, mix them 
up in a light force-meat, witha glafs of red wine 
and two eggs; put it in the belly of your hare, 
{ew it up, puta quart of good milk in your drip- 
ping-pan, bafte yourhare with it till itis reduced 
to half a gill, then duft and bafte it well with 
butter ; if it be a large one, it will require an 
hour and a half roafting. | : 


6, 
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To boil a Toncve. 

IF your tongue be a dry one, fteep it in water 
all night; then boil it three hours : if you would 
have it eat hot, flick it with cloves, rub it over 
with, the. yolk of an ‘egg, ftrew over it bread- 
crumbs, bafte it with butter, fet it before the fire 
till, itsis a light brown;, whem you difh, it up, 
pour:a little brown gravy, or red wine fauce, 
mixed the fame way as for venifon, lay slices of 
currant-jelly round it.— N.: B.. If atvbe a 
pickled one, only wath it out of water. 


oe os To boil a Ham. sa a 

STEEP your ham all night in water, then 
boil it; if it be of a middle fize it will take three 
hours boiling, anda {mall one two hours anda 
half; when you take itup, pull off the fkia and 
rub: it all.over with an ‘egg, f{trew on bread- 
crumbs, bafte it with butter, fet it to the fire till 
it be a light brown; if it be to eat hot, garnifh 
with carrots and ferve it up. rt rs 


To roaft a Hauncna of Venison. 

WHEN you have fpitted your venifon, lay 
over it a large fheet of paper, then a thin com- 
mon pafte with another paper over it, tie it well 
to keep the pafte from falling ; if it be a large one 
it will take four hours roafting; when it is 
enough, take off the paper and pafte, duft it 
well with flour, and bafte it with butter; when 
it is a light brown, difh it up with brown gravy 
in your, difh, or currant-jelly fauce, and fend 
fome in a boat. - ib is? 


Te 
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To broik BEEF- STEAKS. | 


CUT your. fteaks off.a rump.of. beef about 
half..an.inch.thick, Jet, your fire be, clear,.rcub 
your eridiron well with beef fuet, whensit. is 
hot lay them on; let them broil until they begin 
to brown, turp them, and, when the other fide 
’ is brown, lay them on adit didi: with a’ slice. 
of butter betwixt. every fleak ;.{prinkle. a dittle-, 
pepper . and falt over them, let-them ftand two 
or three minutes, then, slice: a fhalot-as-thin as 
poffible into, a fpoonful.of water; lay on/your 
fteaks again, keep turning them. till they»are: 
| enough, . put them-on your difh, pour the-fhalot 
and water among them, and fend them to Bho 
table. . vis x } ert RST I Le 


A very saat way to fry BEEF-STEAKS. 

CUT your fteaks asfor ‘broiling, ..put: them 
into. a ftewpan, with a good lump of butter, fet « 
them over a very slow fire, keep turning them’: 
till the butter is become a*thick white gravy, 
pour it into a bafon, and pour more butter’ to. 
them; when they are almoft enough, pour all 
the gravy into your bafon, and put more butter 
into your pan, fry them a light brown overa 
quick fire, take them out of the pan, put them » 
in a hot pewter dith, flice a fhalot among them, « 
puta little in your gravy that was drawn from: 
them, and pour it bot upon them: I[ think this 
_ is the beit way of dreffing beef-flakes. Half a 
pound of butter will drefs:a large diflye 


To drefs BEEF-STEAKS the commen way. 
FRY your fteaks in butter a good brown; then 
put in half a pint of water, an onion fliced, a 
{poonful 
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I] poonful of walnut catchup, a little caper liquor; 
pepper and falt, cover them cfofé with a dith, and 
let them ftew. ‘gently $ when they are ehough, | 
thicken the gravy with flour and butter; and ferve 

them ups +. : 


eA broil VA pe RE ep aed 


| cut your fteaks half an inch thick; when 
your gridiron is hot rub it with frefh fuet, lay on 
your fteaks, keep turning them as quick as pofiible, 
if you do not take great cate the fat that drops 
from the fteak will -fmoke them 3 when they are | 
enough, putthem intoa hot difh, rub thém well 
with butter, flice a thalot very thin into a fpoonful 
of water, pour it‘on them, with a fpoonful of 
mufhroom-catchup and falt 5. ferve them up hot. 


To broil Porx- STEAKS. 


- OBSERVE the fathe as for the mutton- fteaks, 
only pork requires more broiling ; when they are 
enough, put in a little good oravy; a little fage 
rubbed very fine; ftrewed over aa, ; gives them a. 
fine tafte. | | 


To haf Beer. 


CUT your beef i in very thin flices, take a Tittle i 
ef your gravy that runs from it, put itinto a toffing © 
pan, with a tea-fpoonful of lemon-pickle, a large 
one of walnut-eatchup, the fame of browning; 
flice a fhalot in, and put it over the fire; when it 
boils, put in your beef; thake it over the fire till 
it is quite hot, the gravy is not to be thickened, 
flice in a fmall pickled cucumber; garnith with 
fcraped horfe- ouaicing or pielits onions: 


. K- | fe T6 
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ir bafh VENISON.” 


CUT your penitent in thin flices, put. a large 
glafs of red-wine into’a toffing-pan, a fpoonful of 
mufhroom: catchup, the fame of browning, an 
onion ftuck with cloves, and. half an, anchovy 
chopped {mall ; when it boils putin your venifon, 
‘Jet it: boil three or four. minutes, pour it, into a 

foup-difh, and lay round: it) currant jelly; or see 
cabbage.’ : + 


To haf Marcon, 


“CUT your mutton in flices, put a pint of gravy 
or broth into a toffing-pan, with one {poonful of 
mufhroom catchup, and one of browning, flice 
in an onion, a little pepper and falt, put it over 
the fire, and thicken it with flour and butter ; 
when it boils put in your mutton, keep fhaking it 
till it be'thoroughly hot, ies it into a pies 
and lpi wpe sys 


fp hafh aneip g 


(CUT your veal in thin round flices, the fize of 
. halfa crown, put them intoa fauce-pan, with a lit- 
- tle gravy and lemon-peel cut exceedingly fine, a 
tea-{poonful of lemon-pickle, put it over the. fire, 
and thicken it with flour and butter 3 when it boils 
put in your veal ; jut before you difh it up, put in 
a fpoonful of iri pa — moti ica cif, 
and ferve it up. 7 


To warm up a Re 


WHEN you have’ any) Scotch Collops: left, 
put them in a ftone jaro till you want them, then 
put the jar into a pan of boiling water, Jet it ftand 
i your collops are quite- hot, then pour them 

: into 
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into a difh, lay over them a few broiled bits of 
bacon, and ee will ¢ eat ‘as well as frefh ones. 


oi mitice isla 


cut: yout ¥eal in flices, then'cut: itin little 
fquare bits, bur do ‘not chopit, purit into a fauce- 
pan, with’ two or three fpoonfuls of gravy, a slice 
of ‘lemon, a little pepper and falt, a good Jump of 
butré? rélled in ‘flour, a tea- {poonful of lemon- 
pickle, anda large poonful of cream; keep-thak- 
ing it over the fire till it boils, but do not let it 
boil above a minute, if you do it will make your 
veal eat hard; put pattie soi pepe! dith, and 
ferve it up. 2 


iG 3 buat? ela: bajh Grd BEB Ke olne 

“TAKE off the legs, cut the thighs in two pieces, 
cut off the pinions and breaft in pretty large 
pieces, take off the fkin, or it will give the gravy 
a greafy tafte, put it into a ftewpan : witha pintvof | 
gravy, a tea-fpoonful of lemon-pickle, aslice of — 
ihe end of a lemon, and a little beaten mace, boil 
your turkey fix’ or feven minutes, (if you boil i it 
any longer it will make it hard) then put it on 
_ your dith, thicken your gravy with flour and butter, 
mix the yolks of two eggs witha fpoonful of thick 
cream, ‘put it on your: gravy, fhake it over the 
fire till it. is quite hot, butdo not let. it boil, ftrain 
it, and pour it over your turkey, lay fippets. tound, 
 ferve i it up, and garnifh it with lemon or parsley, 


To hafo Fow1s,, > © 


CUT up your fowl. as for eating, put it in a 
toffing-pan, with half a pint of gravy, a tea-fpoon- 
ful of lemon-pickle, a little mufhroom catchup, 
* ence of lemon,. thicken it with flour and butter ; 

3 K 2 juft 
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jut before you dith ir up putin a fpoonful of 
good cream, lay’ fippets ity bps dith, and 


ata it lsh Sad alah yi. 
Lik TDOL 


vod nice ratiay fo) wai a Chin; Fowste Valsia 
“PEEL off all the’ ‘fkin, and pallthe flefh’ off the 
Hones in a§ large pieces“as you Carls ithen dredge 
it with'a ‘little flour, and fry ita’ niee: brownaa 
butter, tofs it up in rich gravy, owell feafoned and 
thicken it with a piece of butter rolled \ ‘in flour, 
juft before i a it ue se ae in’ ine ae of 
‘a a lemon. ° qa96 


‘Bry S. 


, fy ‘Tx woo 
To hafh a Woopcocx or PartR EDGE. 


CUT your woodcock up as for eating, work the 
intrails- very fine with the back of a fpoon, mix 
it with ‘a fpoonful of red wine, the fame of water, 
halfia_ f{poonful of alegar, cut an onion in slices 
and pull it into rings, roll a little butter in flour, 
put them’ all in “your ‘tofling-pany and fhake it 

over the firetill it boils, then put in your wood- 
cock, and, when it is thoroughly'hot, lay it in 
your dith with fippets round it, ftrain'the fauce 
over the woodcock, and lay on the onion in rings. 
Itisa pretty corner dith for dinner or fupper.. " 


Le haph a WiLp- Duc. MD 


“CUT up your duck as for’ eating, put it ina 
tofling- pan, with a fpoonful of good gravy, the 
fame ‘of red wine, a little of your onion- fauce, or 
an onion fliced exceedingly thin; when. it. has 
boiled two or three minutes, lay the duck in your 
dith, pour the gravy over it, it muft net be thick- 
“ened ; you may adda tea-fpoonful of Ss ee 
OF 3 a ft ttle browning, a 
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ae To 0 hafh a. ‘Hare, i sti 
‘CUT your hare i in fmall pieces, if you have; any 
of the pudding left rub it fmall, put to it a large 
glafs of red wine, the fame quantity of water, half 
an anchovy chopped fine, an/onion ftuck with four 
cloves, a,quarter of a pound of butter rolled -in 
flour; flake: them. altogether over a flow. fire, till 
your hare ‘is thoroughly. hot.;it-is a’ bad cuftom 
to: det any ‘kind. of hath boil longer,’ (it makes the 
meat éat;-hard).fend your hare to the table in a 
: deep difh, lay fippets round. it but take out.the 
onion, and ferye 1 it Up. 


To boil ee 


_ CUT off the outfide leaves, andcut itin quarters, 
pick it well, and wath it clean, boil it in a large 
quantity of water, with plenty of falt in it ;. when 
it is. tender, and a fine light green, lay iton a 
- fieve to drain, but do-not fqueeze it, if you do, 

it will take off the flavour ; have ready fome-very 
~ rich melted butter, or chop it with cold butter.—> 
Green muft be boiled the fame way. 


To boil a CauuLtir LOWER. 


WASH and clean your cauliflower, boil itin — 
plenty of milk and water, but no falt, till it be 
tender;, when you difh it up, lay greens under it, 
> oye it good melted preter and d fend. It up 


ee. boil Brocort in imitation af ASPARAGUS. - 


TAKE, the fide-fhoots of-. brocoli, ftrip. off 
‘the leaves, and with a penknife take off all the 
out-rind up to the heads, tie them in bunches and 
put them in falt and water, “have ready a pan of 
soiling water, with a handful of fale in it, boil . 
them 


w 
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them ten minutes, then lay them in, bunches, and 
pour over them good melted butter. 


To flew SP nace, é 


WASH your fpinage well in féverak “waters, 
put it in a cullender, have ready a large pan, of 
boiling water with a handful of falt; put- it in, 
let it boil two minutes, it will take off the ‘trorie 
earthy tafte ; then put it into a fieve, {queeze 
it well, put a quarter.of a pound of butter into a 
tofling-pan, put in your fpinage, keep turning 
and chopping it with a knife until it be quite dry 
and green; lay it upon a plate, prefs it with ano- 
ther, cut it inthe fhape of fippets or diamonds, 
pour roundit very rich melted butter; it will eat 
exceedingly mild, and. quite a different tafte from 
the common way. 


To. boil ARTICHOKES. 


IF they are young ones, leave about an inch of 
the ftalks, put them in ftrong falt and water for an. 
hour or two, then put them ina pan of cold water, 
fet them over the fire, but do not cover ther} 
it willtake off their colour; when you difh them 
up, put rich melted butter into fmall cups or pots, 
like rabbits; put them in the dith with your ar- 
tibhokds; and fend them up. 


To boil ASPARAGUS. 


SCRAPE your afparagus, tie them in fmmall 
_ bunches, boil them in a large pan of water with 
falt in it; before you difh them up toaft fome 
flices of white bread, and dip them in the boiling 
water; lay the afparagus on your toafts, pour on 
them very rich melted butter, and ferve them 


up hat. 
Le 


> 
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To boil. FRENCH-BEANS. 


“CUT the ends of your beans off, then cut them 
flant ways, putthem in ftrong falt and water as you 
do them, let..them ftand an. hour, boil them in a 
large quantity of water, with a handful. of falt in 
It... bees will, be a fine green; when you difh 
them/up. eer .on..them melted butter, and fend 
ASA BP.» | , Pie 


yaa h 119 


fy boil Wr oss TEARS 


. SU them ina good quantity. of falt and water, 
boil and chop fome parfley, put it in good melted 
butter ; ferve them up with bacon in the middle, 
if you choofe it. _ | 


To boil Ghewi Piles | 
SHELL your peas juft before you want them, 
put them in boiling water, with a little falt anda 
lump of loaf fugar; when they begin to dint in the 
middle. they are enough; ftrain them 1 in a fieve, 
put a good lump of butter j into a mug, give your 
peas a fhake, put them on a dith, and’ fend them 
to the table.—Boil'a fprig of mint in another water, 
chop it fine, and nace it in eas sul the” ‘edge 
of your difh. , 


ye boil at PE bs 


WASH your parfnips well, boil api till Pie 
are foft, then take of the fkin, beat them in a- 
bowl with a little falt, put tothem a little-cream and 
a lump of butter, put them ina toffing- pan, and 
let them boil till they are like a light cuftard-pud- 
ding, put them ona plate, and. fend them: to the 

table. 


4 Be ree oe 
A] 


CHAP. 
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CHAP. IV. 


- Obfervations on Mape-DisHEs. 
E careful the toffing- pans well tinned, quite 
clean, and not gritty, and put every ingre- 
dient into your white fauce, and have tt of a proper 
thicknefs, and well boiled, before you put in eggs 
and cream, for they wilh not add much to the 
thicknefs, nor ftir them with a f{poon after they. 
dre in, nor fet your pan on the fire, for it will ga- 
ther at the bottom and be in lumps, but hold 
your pana good height from the fire, and keep 
fhaking the pan round one way, it will keep the. 
fauce from. curdling, and be fure you do not let 
it-boil ; it is the beft:way to take up your meat, 
collops, or hafh, or any other kind of a difh you. 
are making, witha fith-flice, and ftrain your fauce 
upon it, for it is almoft impoffible to prevent little 
bits of meat from mixing with the fauce, but by 
this method the fauce will look clear. | Tt 
In the brown made difhes take {pecial care no fat 
is on the top of the gravy, but fkim it clean off, 
that it may be of a fine brown, and tafte of no one’ 
thing in particular; if you ufe any wine, put it 
in fome time before your dith is ready; to take off 
the rawnefs, for nothing can give a made difha 
more difagreeable tafte than raw wine, or frefh. 
anchovy: -when you ufe fried force-meat-balls,: 
put them ona fieve to drain the fat from them, 
and never let them boil in your fauce, it will. give: 
itra greafy look and {often the balls ; the beft way.’ 
ts to-putthem in after your meat is difhed up. ». 
uy , Yow 


“= vcmmbenid 
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You may may ufe pickled mufhrooms; artichoke 

.foreemeat-balls¢ 

in almoft every tothe doth. and in feveral you may 

ufe a roll of forcesmeat. an fkead of balls, ds in the 
porcupine breaft of veal, and where you can ufe . 

it, it is much J handfomer than balls, efpecially in 


ooh 


a mock-turtle, collared or deh msde be! Med 


ae 
fis he wo tag bie erty 908 A 


SpA Rexpoecdcize of lemons, grate off the out- 
rinds: very thin, -cut ‘them in four quarters, but. 
leave thesbottoms whole,“ rub on thet equally 
half a.pound of bay- falt, and fpread them on a 
large pewter-difh, put them in acool oven, or let 
them dry gradually by the*fire till all the juice is 
dried into the peels, then put them into a'pitcher, | 
well glazed, with one ounce: of mace; half-an. 
ounce of cloves beat fine, one ounce of nutmeg 
cut in thins flices;” four ounces of garlic peeled: 
halfva pint’ of muftard-feed bruifed a little, and. 
tied in'a*muflin-bag, pour two quarts of boiling 
white-wine. vinegar upon them, clofe the pitcher 
well up, and let it ftand five or fix days by thefire, 
fhake it well up every day, then tie it up, and let _ 
it ftand for three months to take off the. bitter ; 
when you bottle it put the pickle and lemon in a 
hair-fieve, prefs them well to get out the liquor, 
and let it ftand till another day, then pour off the 
fine and bottle it ; let the other ftand three or four 
days and it-will refine itfelf, pour it off and bottle 
it, let it-ftand again and bottle it; till the whole is 
refined: It may be put in any: white fauce. and 
will-not hurt the colour; ‘it is very good for fifhe 
fauce and made-difhes, a tea-fpoonful is enough 
for white, and two for brown-fauce. fora fow) ;— 
eo) L ies 
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it is a. ane ufeful pickle and gives a pleafant fla- 
your, be fure you put it in before you thicken the - 
fauce, or put any cream ins left the tharpnefs make 
it curdle. OG 


bine ne Maps: ign ai 


BEAT {mall four ounces of treble-refined fugar, 
put itin a clear tron frying-pan, with one ounce 
of butter, fet it over a clear fire, mix it, very well 

together all the time; when it begins to, be frothy 

the {ugar is diffolvings hold it higher over the 
fire, have ‘ready a pint of red wine; when the 
fugar an: butter is of a deep brown, pour in a 
little of the wine, ftir it well together, then add 
more wine, and keep ftirring it all the times put 
in half an ounce of Jamaica pepper, fix cloves, 
four fhalots pecled, two or three blades of mace, 
three fpoonfuls of mufhroom. catchup, alittle fait, 
the out-rind of one lemon, boi! it flowly for ten 
minutes, pour itintoa bafon; when cold, take off 
the fcum very clean, and bottle it for ule. : 


To drefs a Mocx-TurtTLe. 


-TAKEthe largeft calf’s head you can get, with 
the fkin on, put it in fealding water till yout find 
the hair will come off, clean it well, and wath 3 it 
in warm water, and boil it three quarters of an - 
hour, then take it out of the water and flit it down 
the face, cut off all the meat along with the fkin 
as clean from the bone as you. can, ‘and be care- 
fui you do not break the ears off, lay it on a flat 
difth, and ttuff the ears with forcemeat, and tie 
them round with cloths, take the eyes out and pick 
all the reft of the meat clean from the bones, put 
it in a toffing-pan, with the niceft and fateft part 
of another calf’s head, without the {kin on; 
boiled 
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boiled as long as the above, and three quarts of 
veal: gravy; ; lay the fkin'in the pan clole, and Jet 
jt flew over a moderate fire one hous, then puria 
three fweet-breads fried.a light brewn,one ounce 
of morels, the fame of truffles, five artichoke bor- 
toms boiled, one, anchovy boned and chopped 
{mall, atea. | fpoonful ot Chyan pepper, a litcle falr, 
half’ a lemon, ‘three pints of Madeira wine, two 
meat? (den fuls of ‘mufhroom-catchup, one of 
lemon pickle, ‘half a pint of muthrooms, and let 
them ftew flowly half an hour longer, and thicken 
jt with flour and butter; have ready ¢ eS volks of 

four eggs boiled hard, and the brains of both, 
‘heads boiled ; cut.the brains the fize of nutnegs, 
and make a tich forcemeat, and fpread it on the 
caul of a leg of veal, roll i it up and boil it ina 
cloth one hour; when boiled, cut it in three parts, 
the middle largeft, then take PR the meat into the 
dith, and lay the head overit, with the fkin-fide 
up, and put the largelt piece of forcemeat between 
the ears, and make the top of the ears to meet 
-round it, (this is called the crown of ‘the rurtle, ) 
lay the other slices of the forcemeat oppofite to 
each other at the narrow end, and lay a few of the 
truffles, morels, brains, mufhroomis,’ eggs, and 
artichoke- bottoms, upon the face and round 
it, firain the gravy boiling-hot upon it, be as 
quick in dithing it ep, as poe Wes! fal At Pdi 
Belts. cold, : 


SRE Fae vadodk: TURTLE a hoe way, x 


DRESS the hair. off a calf’s-head as. before, 
boibit halfan hour; when boiled, Cut it in pieces 
half an inch thick, and oneinch el: a half lone, 
‘put it into a ftew-pan, with two quarts of veal 
‘gravy, and fale to your tafte; ler it ftew one 
hour; then! put in a-pint of Madeira wine, half 
who: L, 2 a tea- 


* 
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a tea-fpoonful of Chyan pepper, truffles and 
morels-oné dunce'each;-three or four artichoke- 
bottents, boiled tand:‘cuti:in. quarters 5 When the 
meat begins/to look: clear; and:the:gr avy>ftrong;’ 
putin jhalf a lemon-and: thicken at.with: flour? 
and -butter; fry. afew forgemeéatzballs,! ‘beat?four 
yolks of hard-boiled .eggsjin.a martar mery fine, 
with a dump-of butters: and makesthen i into! balls! 
the. fize) of pigeon’s :égosini pub the ace 
balls, and. eggs in after you difhat-up. 917 ditv 

GRBs Bae bic lump, of butter put) ine hie swatte 
makes. the. afeschotkgs battoms oes white gnc 
{ooner. yfazit sy ‘Sitiat TH. +nonibbs were 


Zo make an AntiFiciaL TURTLE. 
SCALD*a calf’s-head, cut in pieces one inch 
thick, two. broad, and. four long; parboil a fal- 
mon’s liver, Cut it in ten-or twelve pieces, feafon: 
the whole, with beaten, mace, falt, and- Chyan;. 
put; themiinto. a- well-tinned copper-difh) with ‘a. 
pint. and.a half of gravy made of. veal, fix ancho-: 
vies, a blade of mace, and a {prig: of. fweet-mar= 
joram. (your, gravy mutt be very good),. a pint of 
Madeira wine; the juice of four°er five lemons 
{trained from thefeeds, the yolks of ten or twelve 
eggs. boiled-hard, and about three dozen of force. 
meat-balls, made as the receipt direéts; let it 
ftew gently about an hour, always keep ‘it clofe 
covered; then ftir in a lump of butter the fize of 
an orange, with. a 'tea- -{poonful of fine flour rol-. 
led in it, and let it ftew full two hours longer : if 
you perceive it wants addition of feafoning, &ce. 
add.it-to it.a few minutes before you ferve it up, 
which mutt be in a foup-dith or tureen,, with the. 
yolks and flices of lemon.on the top 5 sake « care to 
fim off the fat before you difh it Upe. 3 
To 


0 


ENGLISH HOUSEKEEPER. 77 


To make -forcemeat foram ARTIFICLAL TURTLE!) 

TAKE a -poundoof' the fat of | w@loin of véealy 
the fame of: leany with fix boned anchovies, bet 
thent fine in a marble’ mortar; ‘feafon with mace, 
Chyany falty' @ little thred ‘parfley, {weet-mar- 
joram, fomesjuice ‘of lemon, and three or four 
{poonfuls: of Madeira wine, mix thefe well ‘to- 
gether; -and make it into little balls, duft them 
with a little fine’ flour, ‘and ‘put them: into: your 
difh: to ftew about half an hour before you ferve 
ipup ;°the green fkin ofa falmon’s head is a vety 
great addition to your turtle ; boil it a little, then 
ftew it apionie the teft of the things. 


1 make a Gia s-HEAD Hafhi 


CLEAN your calf’s-head ested well 
and boil it a quarter of an hour ; when it’is cold, ‘ 
_ cut the’ meat into thin broad flices;’ and’ put It 
into a toffing-pan, with two quarts of gravy; and 
when ‘it has ftewed three quarters of an hour add’ 
to it' one anchovy, a little beaten mace, and 
Chyan to your tafte, two tea-fpoonfuls of lenidc 
pickle, two meat-fpoonfuls of walnuttcatchup, 
half an’ounce of truffles or morels, a flice or two 
of lemon, a‘bundle of fweet herbs, anda ¢lafs 
of white wine, mix a quarter of a pound of 
butter ‘with flour, and put it in a few minutes: 
before the head'is enough, take your brains and 
put them into hot water, it will make them fkin 
fooner; and beat them fine in a bafon, then add 
to them two eggs, one {poonful of flour, a bit of 
lemon- peel fhred fine, chop ‘fmall a little parfley, 
thyme, and fage, beat them very well together, 
ftrew ina little pepper and falt, then drop them 
‘in little cakes into a panful of boiling hog’s-lard, 

ie and 
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and. i them a light-brown, then ae sien ona 
fieve to diain ;, take your hah out of the pan w ith 
a.fith-flice, and, lay, it on your dith, and {train 
your gravy. over it, day upon. it a few muthrooms, 
forcemeat-balls, the yolks of four. eogs boiled 
hard, and the. brain- cakes :—Garnith SAE Jemon 
and pickles. Ksciutenasttiues 

par is proper for a top. or fide di. 


Stl a@p oie 


To arefs a Catr S- ‘HEAD the bef way. erat 


“TAKE a. calf’s- head with. they fikin. on, and 
feald, off all the hair, and clean it very well, cut 
it in. two, take out the brains, boil the. head very 
white and tender, take one part quite off the 
bone, and cut it into nine pieces, with the tongue, 
dredge it. with a little four, and let.it flew ona 
flow fire for about half an hour in rich white 
gravy made of. veal, mutton, anda piece of 
bacon, feafoned with pepper, falt, onion, and a 
very little mace; it muft be ftrained off, before 
the hafh is put init, thicken it with a little butter 
rolled in flour; the other part. of the head mutt 
be taken off in one whole piece, tuff i it with nice 
forcemeat, and. roll it like a collar, and ftew. it 
tender in gravy, then put it in the middle of the 
dith, andthe hafh all round, garnith it with force: 
meat-balls, fried oyfters, and the. brains. made 
into little cakes dipped in rich butter and fried, 
You may add wine, morels, truffles, or what 
you pleafe, to make it good and rich. sr aegis 


To drefs a Cat¥’s HEAD Sipe iain! 
DRESS off the hair of a:large-calf’s-head as 
direéted in the mock- turtle, then take. a fharp- 
pointed knife, and ‘raze off the” fkin, ‘with as 


musts of, the meat from the hones as you poflibly 
‘can 


ae 


we 


cah get, that it may appear like’ a’ Whole head 
wheén it is Ruffed, and be’ €areful you ‘do Not eat 
the fkin in holes, then fcrape a’ pound “of fat-bat 
con, the drutibs: of ‘two penny-loaves, ° Brate’ a 
fmall nutmeg, “with falt, Chyan’ pepper, “and 
fhred lemo pee to your ‘tattes the’ yolks® of fiz 
eg zs well beat, mix all up into a rich” forceimedt, 
put a little into the ears, and ftuff the head ahh 
the remainder, \have ready a deep narrew pot 
that it will juft go in, with two quarts of water, 
half a pint’ of white wine, two fpoonfuls’ of: le- 
mon-pickle, the fame of walnut and mufhrooni- 
catchup, one anchovy, a blade or two of mace, a 
bundle of fweet-herbs, a little falt and Chyain 
pepper, lay a coarfe pafte over it to keep in the 
fteam, and fet itin a very quick oven two hours 
and a half; when you take it out lay your Head 
in a foup-dith, ‘fkim the fat clean ‘off the gravy, 
and ftrain it through | ‘a hair-fieve into a toffing- 
pan, thicken it with a lump ‘of butter tolled’ in 
flour; when it has boiled a few minutes; ‘puf in 


the yolks of fix eggs well beat, and mixed Hing 


half a pint of cream, ‘but do not let it boil,° 
will curdle the eggs; you muft have ready bolled 
a few forcemeat-balls, half an ounce of truffles 
and morels, it would make the gravy | too dark a 
Colour to ftew them in it; pour gravy over your 
head, and garnifh with the truffles, morels, 
forcenteat: balls, mufhrooms, and barberties,' ‘and 
ferve it up —This is a caine) ‘op ith ata 
{mall a 


To grill’ a Cate’ $- Hpi, 2 


WASH your calf’s-head clean, and boil al-. 


moft enough, then take it up and hath one half, 
the other half rub over with the yolk of an egg, 
a little 
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a little pepper and falt, ftrew over it. bread- 
crumbs,  pariley chopped fmall, and .a- little 
grated lemon-peel, fet it before. the. fire, and 
keep bafting it all the time te make) the. froth 
rife; when it is a fine light-brown, -difh, uP: your 
hath, and lay the grilled-fide upon it. % bos 
Blanch your tongue, flit it down the Tiddlte 
and lay it on a foup-plate : kin the brains, boil 
them with a little fage and parfley.;, chop them 
fine, and mix them ae a little melted butter 
and a f{poonful of cream, make them hot,. and 
pour them over the tongue, ferve them up, eae 
they are fauce for the head. , 


To collar a CALF’ S- Heap. 


TAKE. a calf’s-head with the kin on ie 
fcald it, clean it well, then bone it, feafon it with 
pepper, falt, cloves, mace, and a little ginger, 
all ground very fine, take fome cochineal, dif- 
folve it in fome water, rub it on the infide of the 
head with a little bay falt, and a large handful of 
chopped parfley, roll it up tight in a cloth, and 
boil it till you think it 1s enough in a pickle made: 
of all forts of {weet herbs, fpices, and fome red 
wine, then enroll the cloth and roll it tight again,, 
and put weights upon it, as it lies in the pickle, 
to prefs it clofe till itis cold, then boil fome bram 
and water with fome bay and common falt, ftrain: 
it off, and when they are both cold put in the» 
head and let it lie three or four siesta sigs eu 
ufe it. 


To make a PorcuPINE of 4 Breast me Var. | 
BONE the fineft and largeft breaft of veal you — 
can get, rub it over with the yolks of two eggs, 
fpread i it on the table, lay over it alittle’ bacon’ 
cut 
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efit’as thin ‘as’ poffible, a handful of parfley fhred 
fine; the yolks. of five hard boiled ‘€ges chopped 
frviall a little’ ‘lehién=peél cut fine; ‘nutmee, pep= 
pér, ‘aiid falt'te your tafte, and the crumbs of -a 
pennydoafitteeped: in cream; roll the-breaft clofe. 
and fkewer it-vip,’ then cut fat bacon and the lean 
of than? that has béen'a little boiled’, “or it will 
turh che Wveal’ ted; and pickled encutibers about 
tworinghes long" to‘anfwet the other lardings, -and, 
lardit in Yows> firft’ hamy"thén bacon, then cu- 
cumbers,, til you have Jaraead it all over the Veal; 
pub it gato” a deep carthen-pot, with a “pint ‘Of 
water, cover it, and fet it’in a flow oven two 
hours; when it comes from the oven {kim the fat. 
off, and {train the gravy through a fieve into a 
ftewpan; put-inea glafs ‘of white wine, alittle le- 
mon-pickle,*' and’ “caper-liquor, ‘a “{poonful of 
—muthroom ‘catchup, thicken it with a Httle> but! 
ter, rolled incflour, lay your porcupitie ona difh, 
and pourit:hot upon it, cut a roll of foremeat in’ 
four flices; lay one at each end, and the dtherat: 
the: fides; have ready.-your fweetbread : “Cut in’ 
- flices: and fried, lay ‘them round it,* with ‘a few 
mufhrooms. ° It isa marie ‘bottom: ith: when? 
game. 18 not to be’ had. 

SNe B.>Make the forcemeat of 4 féov chopper 
oyfters, ‘the crumbs of a penny-loaf, half a pound’ 
of :beef-fuet fhred: fine, and the yolks ‘of four 
eggsyimix them well together with ‘nutineg, 
Chyan» pepper; sand falt to your palate, {pread “it 
on a veal caul, and roll it up clofe like a collared 
_ eel, Hea x it in a ple and boil i it one hour. | 

Laie +a sep FB poy ay Breast, Maou nh, HOR 

HALF -roatt: ‘a breatt of: veal; then’ bone it; 
and putoit inca tofling-pan, with a quart of. weal’ 

£2 M oravyy 
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‘gravy, ohe ounce of morels, the fame of truffles, 
ftew it till tender, and juft before you thicken 
the gravy put in a few oyfters, pickled muth- 
rooms, and pickled cucumbers cut»an. {mall 
{quare pieces, the yolks of four eggs boiled hard, 
cut your fweetbread in flices, and fry it a light 
brown, difh up your veal, and pour the gravy 
hot over it, lay your fweetbread round, morels, 
truffles, and eggs upon it; garnifh with pickle 
_barberries ; this is proper for either top or fide 
for dinner, or bottom for fupper. ‘4 


To collar a Breasr of VEAL. a 
TAKE the fineft breaft of veal, bone it, and 
rub it over with the yolks of two eggs, and ftrew 
over it fome crumbs of bread, a little grated le- 
mon, a little pepper and falt, a handful of chop- 
ped parfley, roll it up tight, and bind it hard 
with twine, wrap it in a cloth, and boil it one 
hour and a half, then take it up to cool; when a 
little cold, take off the cloth, and clip off the - 
twine carefully, left you open the veal, cut in five 
flices, lay them on a difh, with the fweetbread 
boiled and cut in thin flices and laid reund them, 
with ten or twelve forcemeat balls; pour over 
your white fauce, and garnifh with barberries or 
green pickles... Hi iD ATR. cose vi 
_ The white fauce muft be made thus :—Take 
a pint of good veal-gravy, put to it a {poonful 
ef lemon-pickle, halfan anchovy, a tea-fpoon- 
ful of mufhroom powder, ora few pickled muth- — 
rooms; give it a gentle boil; then put in half a 
pint of cream, the yolks of two eggs beat fine, © 
_thake it over the fire after the eggs and cream is 
in, but donot let it boil, it will curdle the Bb | 
C4 


Fat 
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It ie proper for a top- -difh at pight, or a fide- 
dith for einner. 


6 boiled ily of VEAL. 
SKEWER your breaft of veal, that it will lie 
flat in the difh, boil it,one hour ‘(if a large one 
an hour and a quarter), make a white fauce as 
before-mentioned for the collared one, pour it 
inne" mia garnith with pickles. . 


\ 


_ANzcK of VEAL Curtets. 


cur. a neck of veal into cutlets, fry them a 
fine brown, then put them in a toffing-pan, and 
ftew them till tender in a quart of good gravy, 
then add one f{poonful of browning, the fame of 
catchup, fome fried forcemeat-balls, a few truf- 
fles, morels, and pickled mufhrooms, a little 
falt and Chyan pepper, thicken your gravy with 
flour and butter, let it boil a few minutes, lay 
your cutlets in a difh, with the top of the ribs.in 
the middle, pour your fauce over them, lay your 
balls, morels, truffles, and mufhrooms over the 
Lrbladed and fend them up. Ea 


A Necx of VEAL 4-la- -royales 


CUT off the ferag-end and part of the chine- 
bohers to make it lie flat in the difh, then chop a 
few mufhrooms, fhalots, a little parfley and ~ 
thyme, all very fine, with pepper and fale; cut 
middle-fized lards of bacon, and roll them inthe 
herbs, &c. and lard the lean part of the neck ; put 
it in a ftewpan, with fome lean bacon or thank 
of ham, and the chine-bone and ferag cut in 
pieces, with three or four carrots, onions, a head 
of celery, and a little beaten mace; pour in as 


much water as will cover the is very clofe, and 
SEN let 
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let it ‘ftew fowly' “for two or:thtee hours, till 
tender’; then ftrain half'a ‘pint of ‘the Jiquor’ out 
of the pan through a‘ fine fieve, fet it over a ftove, 
and let it boil, keep ftirring it tillit is dry at the 


bottorii, and of a good brown’; be fure'you'donot _ 


det it Btith § ‘then add more of the liquor ftrained 
free from fat, and keep ‘ftitring it till ittbeeomes 


a fine thick brown glaze, then take the veal out 


‘of the ftew- pan, and wipe it clean,» and) put the 
larded fide down upon’ the glaze, fet it-ovet'a 
gentle fire five or fix minutes to take.the glaze, 
then lay it in the dith with the glazed fided up, 
and put into the fame ftew-pan‘as much flour as 
‘will lie on a fixpence, flir it about well, and add 
‘fome of the braize-liquor, if any left ;' "let it boil 
till it is‘of a proper thicknefs, {train it,-and pour 
it in the bottom of the ditfh, {queeze in it a oy 
| juice of lemon, and ferve it MPs 


Bombarded VEAL. 


‘cut the bone nicely out of a fillet, ‘amie! a 
Webern of the crumbs of a penny loaf, half-a 
‘pound of fat bacon fcraped, a little lemon-peel 
‘or lemon- thyme, parfley, two or three fprigs of 
fweet marjoram, one anchovy, chop them all 


very well, grate a little nutmeg, Chyan pepper | 


and falt to your palate ; mix all up together with 
ege and a little cream, and fill up the place where 
the bone came out with the forcemeat ; then cut 
the fillet acrofs in cuts about one inch from ano- 
ther all round the fillet, fill one neck with force- 
‘meat, a fecond with boiling fpinage, that is 
boiled and well fqueezed, a third with breéad- 
crumbs, chopped oyfters, and beef-marrow, then 
forcemeat, and fill them up as above all-round 
the fillet, wrap the caul clofe Shei it, eis put 

it 
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it in.a, deep pot, with a pint of water, make a 
__ woarfe pafte to lay over it, to keep the oven from 
giving it,a fiery tafte; when.it comes out of the 
oven, fkim off the fat, and put the gravy in a 
ftewpan,,with a fpoonful of lemon-pickle, and 
another of mufhroom-catchup, two of browning, 
shalf.an-ounce of.morels and: truffles, five boiled 
artichoke-bottoms. cut in quarters, thicken the 
fauce with four.and butter, give it a gentle boil, 
and pour it upon the, veal into your dith, 


— fp TO make 4 Fricanpo of VEAL. 

.. CUT fteaks half an inch thick, and fix inches 
dong, out of the thick part of a leg of veal, lard 
them with {mall cardoons, and duft them with 
flour; put them bei the fire to broil a fine 
-brown, then put them into a large toffing- pan, 
with a quart of good gravy, and let it ftew half an 
hour, then put in two tea-fpoonfuls of lemon- 
pickle, a meat-fpoonful, of walnut-catchup, the 
fame of browning, a flice of lemon, a little anchovy 
and Chyan, a few morels and truffles, when your 
fricandos are tender, take them up and thicken 
your. gravy with flour and butter, ftrain it, place — 
your. fricandos in the difh, pour your gravy on 
.them.; garnifh with lemons and barberries. You 
may. lay. round them force-meat-balls fried, or 
_.forcemeat rolled in veal-caul, and yolks of eggs 


Pe 3 


boiled hard. | Fda 
6 ata make Veau OLIVES. 

CUT the thick part of a le& of veal in thin flices, 
flatten them with the broad fide of a cleaver, rub 
them.over with the yolk of an egg, ftrew over every 
_ piece a very thin {lice of bacon, with a few bread- 
 ¢rumbs, a little lemon-peel and parfley chopped 
- {mall, pepper, falt, and nutmeg; roll them up” 

At ires: | clofe 


86 THE EXPERIENCED 


clofe and fkewer them tight, then rub them with 
the yolks of eggs, and roll them in bread-crumbs, 
and parfley chopped fniall, put them into a 
tin dripping-pan to bake or “fry them; then take 
a pint of good gravy, add to it a {poonftil of lemon- 
~ pickle, the fame of walnut catchup, ‘and one of 
browning, a little anchovy and Chyan pepper, 
thicken it with flour and butter, ferve them up with 
forcemeat-balls, and ftrain the gravy hot upon 
them ; garnifh with pickles, and ‘irew over them 
a few ‘pickled mufhrooms.—You may drefs veal 
cutlets the fame way, but not roll them. 


To make Veau Ovives a fecond way. 


CUT large collops off a fillet of veal; and. hack 
them very well with the back of a knife, fpread 
forcemeat very thin over every one, roll them up 
and roaft them, or bake them in an oven; make 
a ragoo of oyfters and {weet-breads diced: a few 
morels and mufhrooms, and Jay them in the dith 
with the rolls of veal : if you have oyfters enough 
chop and mix fome with the forcemeat, it makes 
it much better ; forcemeat balls look very pretty 
round them; there muft be nice brown gravy in 
the dith, and they muftbe fent up hor. 


a drefs ScoTcH Conzops whites 


CUT them off the thick part of a leg of veal, the 
fize and thicknefs of a crown-piece, put 4 lump 
of butter into a toffing-pan, and fet it over a flow 
fire, or it will difcolour your collops ; before the 
pan is hot lay your collops in, and keep. turning 
them over till you fee the butter is turned to a 
thick white gravy ; put your collops and gravy 
ina pot, and fet thei upon the hearth to keep 
warm ; put cold butter again into your pan every 


time you fillit, and fry them as above, and fo con- 
tinue 
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» tinue cil yous have finifhed,; when you have fried 

- them pour yourgravy from them into your panwith _ 
atea-{poonful of, lemon; pickle, mufhroom- catchup 
caper-liquor,: beaten,mace, Chyan pepper, and falc, 
thicken with flour and butter; when it has boiled 
five minutes, put inthe yolksof two eggs well beat, 
and mixed. with a tea- -{poonful of rich creain ; 
keep fhaking the pan over the fire till your. gravy 
looks of a fine thicknefs, then put in your collops 
and fhake them; when they are quite hot put 
them on your dith, with forcemeat-balls, ftrew 
over them pickled mufhrooms —Garnith eae bar- 
berries and kidney-beams. ay 


To drefs Scorca Corrors brown. 


‘CUT your collops the fame way as the white 
ones, he brown your burter before you lay in 
your collops, fry them over a quick fire, thake 
and turn them, and keep them on a fine froth : 
when they are a light brown, put them into a pot, 
and fry them as the white ones; when you have 
fried them all brown, pour all the gravy from 
them into a clean toffing-pan, with half a pint of 
‘gravy made of the bones and bits you cut the 
collops off, two tea- fpoonfuls of lemon-pickle, a 
large one of catchup, the fame of browning, half 
an ounce of morels, half alemon, a little anchovy, 
Chyan, and falt to your tafte, thicken i it with flour 
and butter, let it boil five or fix minutes; then 
put in your collops and thake them over the fire ; ; 
if they boil it will make them hard ; when they 

_ have fimmered alittle, take them out with an egg- 
{poon, and lay them on your dith, ftrain yourgravy, 
and pour it hot on them; lay over them forcemeat- 

balls and little flices of bacon curled round the 
dkewer.and boiled, throw a few mufhrooms over ; 

garnifh with lemon and barberries and fetve 
them up. Is 
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To drefs Scotcx Cottopsthe French way. 


TAKE a leg of veal ahd cut your collops pretty 
thick, five or fix inches long, and three inches 
broad, rub them over with the yolk of an egg, 
- put pepper and falt, and grate a little nutmeg on 
them, and a little fhred parsley, lay them on an 
earthen-difh, and fet them before the fire, bafte 
them with Bure. and let them be a fine brown; 
then turn them on the other fide, and rub them as 
above, bafte and brown it the fame way; when 
_ they are thoroughly enough, make a good brown 
gravy with truffles and morels, difh up your col- 
lops, lay truffles and morels and the yolks of hard 
boiled eggs over them; garnifh with crifp parsley 
and lemon. 


SWEETBREADS @ ld-daube. 


TAKE three of the largeft and: fineft fweet- 
breads you can get, put them ina fauce-pan of 
boiling water for five minutes, then take them out, 
and when they are cold lard them with a row down 
the middle, with very little pieces of bacon, then a . 
row on each fide oflemon-peel cut the fize of wheat 
ftraw ; then a row on each fide of pickled cucum- 
bers, cut very fine ; put them ina toffing-pan with 
good veal gravy, a little juice of lemon, a fpoon- 
ful of browning, ‘ftew them gently a quarter of an 
hour ; a little before they are ready thicken them 
with flour and butter, difh them up, and pour the 
gravy over, lay round them bunches of boiled 
celery, or oyfter patties; garnifh with ftewed fp1- 
nage, green-coloured parsley, ftick a bunch of 
barberries in the middle of each fweetbread.— 
It is a pretty corner-dith for either dinner or 


fupper.. 
Forced 
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_ Korced . SWEETBREADS. * 


PUT pei {weetbreads in boiling water five mi- 
nutes, beat the yolk-of. an. egg alittle, and rub it 


over them: with .a. feathery, ftrew.on-bread-crumbs, - 


lemon-peel, and, parsley thred very fine, nutmeg, 


falt, and.pepper.to your-palate; fet them. before: 


the: fire tosbrown,, and.iadd.to them-a_little veal- - 
‘gravy, puta little muthroom powder, caper-liquor, “i 


or juice.of, lemon and browning, thicken ait with - 

- flour and. butter, boil it a little,and pour-it into: 
_ your difh, Jay in. your {weetbreads, and: lay. over: 
them lemon. peel 3 cin cutlike fraws: earnilht “a 


“pe case Pods bee Vivre Gee esltics ved. 


Lo fricafee SwWEETBREADS. brow, 


SCALD three fweetbreads ; when cold, eUEr 


them in slices the thicknefs of «a crown-piece, dip 


them in batter, and fry them in frefh butter'a nice 
_ brown, makea gravy ‘for them. as the laft, ftew 


your {weetbreads slowly in the gravy eight-or ten ~ 
minutes, lay them.on your difh, and. pour the. 
gravy over them 5 garnifh, with. lemon or bar- 


berries. '¥ ae 


wy 


Ti 0 fricafee SwWEETBREADS white. 


£ 


SCALD and flice the fweetbreads as before,” 


put them. in a toffing- pan with a pint. of. veal. 


“gravy, a. {poonful of white wine, the:fame of 


mufhroom.- catchup,. a little beaten » mace, ftew 


them a quarter of an ‘hour, thicken your gravy 
with, flour and , butter a little before,, they are 
enough ; when: you-are going to difh them up, 
“mix the yolk of an egg with a tea-cupful of 
thick cream, anda little grated nutmeg, put it 

into your toffing-pan and fhake it well over.the 
P OSS at N fire, 
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fire, but ao not let it boil; lay your fweetbreads 
on your’ ‘dith, and ‘pour your fauce over them ; 
garnith with’ pickle, red vacnesht paue kidney- 
Beaus.' 


To.ragoo SWEETBREADS. 


RUB them over with the yolk of an ego, ftrew 
‘over them ‘bread-crumbs; - ‘parfley, thyme, and 
{weet-marjoram fhred fmall, and pepper and falt ; 
make a roll of forcemeat’ like! a ‘fweetbread, and 
“put ‘it ina veal caul, and ‘roaft them ‘ina Dutch 
_ Oven ; take fome brown gravy, and put'to ita little 
“Yemon- -pickle, mufhroom catchup, and the end of 
“alemon; boil the gravy, and when the fweet- 
“breads are enough lay them in a difh, with the 
“forcemeat in the middle, take’ the ‘end of the 
“Yémon out, and pour the Sih into tend a“ anc 
Ave them up. tf 


LI. fleto a Fruver ora caata 


TARE: ‘a fillet of a ‘cow-calf, ftuff it well under 
the elder at the bone and quite through to the . 
thank, pur: tin the oven, with a pint of water under 
it, ullit is a fine brown; then put it in a ftew-pan 
ts with three pints of gravy 3 ftew it tender, put ina 
few ‘morels, truffles,“a tea-fpoonful of lemon- 
“pickle; a large one of browning, and one of catch- 
-_ up, alittle Chyan pepper ; thicken with a lump of 
_ butter rolled in flour; difh up your veal, ftrain 
your gravy over, lay round Sa papsege balls ; xi 
* ith with pickles and lemon. 


- To ragoo a Butives of Views NE 


| LARD your fillet and half roaft it, then put it 
“ma tofling- pan, with two quarts of good gravy, 
_ cover it Chole; and ‘let it ftew till'tender, then add 

one 
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one {poonful of white wine, one of browning, one 

of catchup, a tea-{poonful of lemon-pickle, 4 lit- 
tle caper-liquor, half an ounce of morels, thicken 
with flour and butter, lay round it a few yolks 


of eggs. ger r 


Agood way 1 io drefs a Mipcarr.. 


TAKE. a calf’s heart, ftuff it with good: eee 
mieaty-and, fend i it to the. -oven, in an earthen-difh, 
with a little water under. it, lay butter over it, and 
dredge it with flour, boil half the liver and all the 

‘lights together-half .an hour, then, chop them — 
{mail and put them in a toffing-pan, with a. pint 
of gravy, one fpoonful of lemon- pickle; and one 
of catchup, fqueeze.in half a lemon, pepper and 
falt, thicken with a good piece. of butter rolled in 
flour ; when you difhitup, pour the minced-meat 
in the bottom, -and have ready fried a fine brown 
the other half the liver cut in thin slices and little 
bits of bacon, fet the heart in the middle, and lay 
the liver and bacon over. the minced-meat and 
lorye 1 it Mp. camels, | : 


To dieuip a Lec fy Wek’ gear 
LARD the top-f -fide of a leg of veal in rows 
with bacon, and ftuff it well with forcemeat made 
of oyfters, then put it into a large faucepan, with 
--as much water-as will cover it, put.on a clofe 
lid} to-keep in. the fteam, ftew it gently till” quite 
tendery sthen.take it up, and boil down the gravy 
in the pan to a quart; fkim off the fat, and add 
half a lemon, a fpoonful of mufhroom- catchup, 
a little lemon pickle; the crumbs of a halfpenny- 
+: loaf grated exceedingly fine, boil it in-your gravy 
‘till it looks thick, then add half a pint of oytfters ; 
obit not thick enouga, roll a lump of butter in flour 
N 2 and 
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and put it in, with half a pintof good cream, and 
the yolks of three eggs, fhake your fauce over the 
fire, but do not let it boil after the eggs are in, 
left it curdle ; put your veal in a deep dith, and 
pour the fauce over it; garnifh with crifped ‘part- 
ley and fried oyfters.—It i is an excellent difh for 
the top of a large table. . 


Herrico of a Neck of Mutton. 


CUT the beft end of a neck of mutton into 
chops in fingle ribs, flatten them, and fry them a 
light brown, then put them into a large faucepan, 
with two quarts of water, a large carrot cut in 
flices cut at the edge ike wheels; when they 
have ftewed a quarter of an hour put in two tur- 
nips cut in fquare flices, the white part of a head 
of celery, a few heads of afparagus, two cabbage 
lettuces fried, and Chyan to your tafte, boil them 
altogether till they are tender, the gravy is not to 
be thickened ; put it into a tureen, oF foup. difh. 
It is proper for a top- -difh. | 


To drefs a Neck of Mutton ‘¢o eat like Venison. 


CUT a large neck before the fhoulder is taken 
off, broader than ufual, and the flap of the fhoulder 
with it, to make it look handfomer ftick your. 
neck allover in little holes with a fharp penknife, 
and pour a bottle of red wine upon it, and let it 
lie in the wine four or five days, turn and rub 
it three or four, times a-day, then take it out, and 
hang it up three days in the open air out of the 
fun, and dry it often with a cloth to keep it from 
mufting ; when you roaft it, bafte it with the wine 
it was iteeped in if any left, if not, frefh wine ; 
put white paper, three or “four folds, to keep 
in the fat, roaft it thoroughly, and, then take off 
the BES and froth it nicely, and ferve it up. | 

To 


£m, 
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To make FReNcH STEAKS of a Neck of Mutron. 
LET your mutton be very good and large, and 
cut off moft part of the fat of the neck, and then 
cut the fteaks two inches thick, make a large hole 
through the middle of the flefhy part of every 
fteak with a penknife, and ftuff it with forcemeat 
made of bread-crumbs, beef-f{uet, a little nutmeg, 
pepper and falt, mixed up with the yolk of an 
egg; when they are ftuffed, wrap them in writ- 
ing paper, and put them ina Dutch oven, fet 
them before the fire to broil, they will take near 
an hour, put alittle brown gravy in your dith, and. 
ferve them up-in the papers. ; ‘by 


ASwovuuper of Murron furprifed. 
HALF-boil'a fhoulder, then put it intoa toffing- 
pan, with two quarts of veal-gravy, four. ounces: 
of rice, a tea-fpoonful of mufhroom-powder, a- 
little beaten mace, and ftew it one hour, or till the’ 
rice is enough, then take up your mutton and 
keep it hot, put to the rice half a pint of good. 
cream, and a lump of butter rolled in flour, fhake 
it well, and boil it a few minutes; lay your mut- 
ton on the difh, and pour it over; garnifh with’ 
barberries or pickles, and fend it up. 


To drefs a SHOULDER of Mutton called Hen 
and CHICKENS. vento 
HALF roaft a fhoulder ; then take it up, and cut 
off the blade at the firft joint, and both the flaps, 
to make the blade round; fcore the blade round 
in diamonds, throw a little pepper and falt over it, - 
and fet it in a tin oven tobroil; cut the flaps and - 
_ the meat off the fhank in thin flices into the gravy 
~ that runs out of the mutton, and puta little good ° 


gravy 


] 
3 
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/ 
gravy to.it with two {poonfuls of walnut-catchup, 
one of browning, alittle Chyan pepper, and one or 
two fhalots; when your meat 1s tender thicken it 
with flour and butter, put your meat in the difh 
with the gravy, and lay the blade on the top, 
broiled a dark brown ; garnifh with green pickles, 
and ferve it up. 


»~ 


Jo boil a SHouLDER of Murron with On1on- 
SAUCE. 


-puT your fhoulder in when the water is dda s 
when enough, fmother it with onion-fauce, made | 
the fame way as for boiled ducks —You may 
drefs a fhoulder of veal the fame way. 


A SHOULDER of Mutton and Ceverv-Savet. 

BOIL it as before, till it is quite enough, pour 
over it celery-fauce, and fend it to the table.— 
N. B. The fauce-—WVath and clean ten heads of 
celery, cut off the green tops, and take off the 
outfide ftalks, cut them into thin bits, and boil it in 
gravy till it is tender, thicken it with flour and 
butter, and pour it over your mutton. A fhouldcr 
of veal roafted, with this fauce, is very good, 


Murron kebob’ da. 


CUT a loin of mutton in four pieces, ‘take off 
the fkin, and rub them with the yolk of an egg, 
_ ftew over them a few bread-crumbs, and a little 
thred parfley, turn them. round, and {pit them, 
roaft them, and keep bafting all the while with - 
freth butter to make the froth rife ; ; when they are 
enough, put a little brown gravy under, and ferve 

them up ; garnifh with pickles. 


To = 
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To crilla Breast of Murron. 

SCORE a breaft of mutton in diamonds, and 
rub it over with the yolk of an egg; tien ttrew 
on a few bread-crumbs, and fhred parfley, put it in 
a Dutch oven ro broil, bafte it with flrefh butter, 
pour in the difh good caper-fauce, and ferve 
it up. 


Split Lic of Ntervon and Guiow: Sauce, 


_ SPLIT the leg from the thank to the end, ftick 
a fkewer in to keep the nick open, bafte it with 
red wine till it is half roafted, then take the wine 
outof the dripping-pan, and put to it one anchovy, 
fet it over the fire till the anchovy is diffolved, rub 
the yolk of a hard egg in a little cold butter, mix 
it with the wine, and put it in your fauce- ‘boat, 
put good onion- -fauce over the leg bie it is roatt 
ed, and ferve it up. | 


% 


To force a Lec of AM ukien:s , 


_ RAISE the fkin, and take out the lean part of | 
the mutton, chop it exceedingly fine, with one an- 
chovy, fhred a bundle of fweet herbs, grate a 
penny loaf, halfa lemon, nutmeg, pepper, and 
{alt to your tafte, make them into a forcemeat 
with three eggs and a large glafs of red wine, fill 
up the fkin with the forcemeat, but leave’ the 
‘ bone and fhank in their place, and it will appear 
like a whole leg ; ; lay it on an earthen-difh, with 
-a pint of red wine under it, and fend it to the’ 
oven ; it will take two hours: an a half; when ic 
comes out take off all the fat, ftrain the gravy 
ever the mutton, lay round it hard yolks of eggs, 
and pickled mushrooms :—garnifh with. pickles, 
and ferve it up. 


oP 
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To drefs Suzgp’s Rumpes and KipNEvS. 

BOIL fix fheep’s rumps in veal-gravy, then 
lard your kidneys with bacon, and fet them before. 
the fire in a tinoven; when the rumps are tender, 
rub them over with the yolk of an egg, a little 
, Chyan and grated nutmeg, fkim the fat ‘off the 
gravy, put it in a clean toffing-pan, with three 
ounces of boiled rice, a {poonful of good cream,, 
a little mufhroom powder or catchup, thicken it 
with flour and butter, and give it a gentle boil ; 
fry your rumps a light brown; when you dith 
them up, lay them round on your rice, fo that 
the fmall ends meet in the middle, and lay a kid- 
-ney between every rump; garnifh with red cab- 
bage or barberries, and ferve it Md —Itisa pretty 
fide or corner difh. 


To drefs a Lec of Murton to eat like 
VENISON. ~ 


GET the largeft and fatteft lee of mutton you 


can, cut it out like a haunch of venifon; (asfoon _ 


‘as it is killed, whilft it is warm, it will ‘eat the'ten- 
derer,) take out the bloody vein, ftick it in feveral 
places in the under fide with a fharp pointed — 
knife, pour over it a bottle of red wine, turn it in 
the wine four or five times a-day for five days; then — 
dry it exceedingly well with a clean cloth ; hang 
it up in the air with the thick end uppermott for 
five days, dry it night and morning, to keep it 
from being damp, or growing mufty; when you 
roaft it, cover it with paper and pafte, as you do © 
venifon, ferve it up with venifon- fauce. vot will 
take four hours roafting. 


A Basque 
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4 Basque of Mutton. 


TAKE the caul'of a leg of veal, lay it in a 
copper-dith the fize of a {mall punch-bowl, take 
the lean of a leg of mutton that has been kept a 
week, chop it exceeding fmall, take half its 
weight in beef marrow, the crumbs of a penny 
loaf, the yolks of four eggs, two anchovies, half 
a pint of red wine, the rind of halfa lemon grated, 
mix it like faufage-meat, and lay it in your caul 
in the infide of your difh, clofe up the caul, and 
bake it in a quick oven; when it comes out lay 
your difh upfide down, and turn the whole our, 
pour over it brown gravy, and fend it up with 
venifon-fauce in a boat :—garnifh with pickles. _ 


OxrorD JoHN. | 

TAKE a ftale lee of mutton, cut it in as 
thin collops as you poffibly can, take out all the. 
fat finews, feafon them with mace pepper and falt, 
ftrew among them a little fhred parfley, thyme, 
and two or three fhalots, put a good lump of but- 
ter into a ftewpan ; when it is hot, putin all your 
collops, keep ftirring them with a wooden fpoon 
till they are three parts done, then add half a pint 
of gravy, a little juice of lemon, thicken it a little 
with flour and butter, let them fimmer four or five 
minutes, and they will be quite enough; if you 
let' them boil, or have them ready ‘before you 
want them, they will grow hard: ferve them up 
hot with fried bread cut in flices, over and round 

them. [ect SUN, | 


To boil a Luc of Lams and Lon fried. 
CUT your leg from the loin, boil the leg three 


quarters of an hour, cut the loin in handfome 
‘* | fteaks 


= 
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fteaks, beat them with a cleaver, and fry them a 
good brown, then ftew them a little in ftrong 
gtavy, put your leg on the difh, and lay your 
fteaks round it, pour on your gravy, lay round 


lumps of ftewed {pinage and crifped parfley on 
every fteak ; fend it tothe table with goofeberry, 


fauce ina Bears 


To force a QUARTER of Lams. 
TAKE a hind quarter and cut off the fhank, 
raife the thick part of the flefh from the bone with 


a knife, ftuff the place with white forcemeat, and 


{tuff it under the kidney, half roaft it, then put it 
in a toffing-pan, with a quart of mutton gravy, 
cover it clofe up, and let it ftew gently ; when it 
is enough, take it up, and lay it on your dif, 
fkim the fat off the gravy, and ftrain it, then put 


-it in a glafs of Madeira wine, one fpoonful of 


walnut-catchup, two of browning, half a lemon, 
a little Chyan, half a pint of oyfters, thicken it 
with a little butter rolled in flour, pour your gravy 
hot on your lamb, and ferve it up. 


To drefs a Lams’s Heap and PURTENANCE.. 


SKIN the head and fplit it, take the black 
part out of the eyes, then wath ‘and clean it ex- 
ceedingly well, lay it in warm water till it looks 
white, wafh arid clean the purtenance, take off the 
gall, and Jay them in water, boil it half an hour, 
then mince your heart, liver, and lights, very, 
{mall, put the mince-meat in a toffing-pan, with 
a quart of mutton-gravy, a little catchup, pepper 
and falt, halfa lemon, thicken it with flour and 
butter, a fpoonful of good cream, and juft boil it — 
up; when your head is boiled, rub it over with 
the yolk of an egg, ftrew over it bread-crumbs, — 

a little hy 
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a little fhred parfley, pepper and falt, bafte it 
well with butter, and brown it before the fire, or 
with a falamander, put the purtenance on your 
difh, and lay the head over it ; garnifh with lemon 
or pickle, and ferve it up. 


To fricafce LAmB’s STONES. 


‘SKIN fix lambs’ ftones, or what quantity you 
pleafe, dip them in batter, and fry them in hog’s- - 
lard a nice brown, have ready a little veal gravy, 
thicken it with flour and butter, putin a tea- 
fpoonful of lemon-pickle, a little muthroom 
catchup, a slice of lemon, a little grated nutmeg, 
beat the yolk of an egg, mix it with two {poonfuls 
"of thick cream, put it in your gravy, keep fhaking 
it over the fire till it looks white and thick ; then 
put in the lambs’ ftones, and give them a thakes 
when they are hot, difh them up, and lay round 
them boiled forcemeat-balls. 


To roaft a Pic ia imitation of Lamp. 


_ LET your pig be a month or five weeks old, 
divide it down the middle, take off the fhoulder, 
and leave the reft to the hind part, then take the 
tkin off, draw {prigs of parfley all over the outfide, 
which muft be done, by running a fkewer or lard- 
ing: pin, and ticking the ftalk of the parfley in it, 

fplit it and roaft it before a quick fire, dredge it, 
and bafte it well with frefh butter, roaft it a fine 
brown, and fend it up with a froth on it: garnith 
with green parfley ; it will eat and look like a 


fat lamb —it is eat with falad. : 


To barbecue a po 


‘DRESS a pig of ten weeks old as if it were to 
- roafted, make a forcemeat of two anchovies, 
fix fage leaves, and the liver of the pig, all chop- . 

O2 ped 
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ped very fmall; then: put them into a marble 
mortar, with the crumbs of a halfpenny loaf, four 
ounces of butter, half a tea-fpoonful of Chyan 
pepper, and half a pint of red wine; beat them 
altogether to a pafte, put it in your pig’s belly, 
and few it up:' lay your pig down at a good di- 
fiance before a large brifk fire, finge it well, put in 
your dripping-pan three bottles of red wine, bafte 
it with the wine all the time it is roafting ; when 
it is half roafted put under your pig two penny 
loaves, if you have not wine enough, put in more ; 
when your pig is near enough, “take the loaves 
and fauce out ‘of your dripping pan, put to the 
fauce one anchovy chopped fmall, a bundle of 
{weet herbs, and half a lemon, boil it a few mi- 
nutes, then draw your pig; put a {mall lemon or 
apple in the pig’s mouth, and a loaf on each fide ; 
{train your fauce and.pour it on them boiling hot; 
lay barberries or flices of lemon round it, and fend 
it up whole to the table.—It is a grand bottom 
dith. ‘Tt will take four hours roafting. . 


Tr barbecue a Les of Pork. 


LAY down your leg to a good fire, put into the 
dripping- pan two bottles of red wine, bafte your 
pork with it all the time it is roafting 5 when it is 
enough, ‘take up what is left in the pan, put to 
it two anchovies, the yolks of three eggs boiled 
hard and pounded fine, with a quarter of a pound 
of butter and half a lemon, 4 bunch of {weet 
herbs, a tea-{poonful of lemon pickle, a {poonful 
of catchup, and one of torragon vinegar, or a lit- 
tle torragon fhred fmall, boil them a few minutes, 
then draw your pork, and cut the {kin down from 
the bottom of the fhank in rows an inch broad, 
raife every other row, and roll it to the. (hank, 
train peek fauce and pour it on boiling hot; lay 

oyfter 
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oyfter patties. all round the peek; and fprigs of 
green parfley, 


To fut a Cuatne of Pork. 


TAKE a chine that has been hung about a 
month, boil it half am hour, then take it up, and 
make holes in it all over the lean part, one inch 
from another, ftuff them betwixt the joints with 
fhred parfley, rub it all over with the yolks of eggs, 
ftrew over it bread- crumbs, bafte it and fet it in 
a Dutch oven; when it is enough, lay round it 
boiled broccoli, or Haeaved aes e garnifh with 
parfley, ? 


To roafh a Ham or a GAMMON of Bacon. 

HALF-boil your ham or gammon, then take 
off the fkin, dredge it with oatmeal, fifted very 
fine, bafte it with frefh butter (it will makea 
ftronger froth than either flour or bread-crumbs,) 
then roaft it, when it is enough difh it up, and 
pour brown gravy on your dith ; garnifh with 
ereen parfley, and {end it to the table. 


To force the infide of a SURLOIN of BEEF. - 
SPIT your furloin, then cut off from the infide 
all the fkin and fat together, then take off all the 
flefh from the bones, chop the meat very fine 
with a little beaten: mace, two or three fhalots, 


_ one anchovy, half a pint of red wine, a little 


pepper and falt, and put it on the bones again, 
vlay your fat and fkin on again, and fkewer it 
‘clofe, and pepper it well, when roafted, take off 
the fat, and difh up the farloin, pour over ita 
fauce nad of a little red wine, a fhalot, one 
anchovy, two or three flices of horfe-radith, and 
ferve it up. | 

rc 
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. Io arefs the infide of a cold SuRLOIN of BERF. 


CUT out all the infide (free from fat) of the 
furloin in pieces as thick as your finger and about 
_ two inches long, dredge it with a little flour, and 
fry it in nice butter ofa light brown, then drain 
it, and tofsit up in rich gravy that has been well 
feafoned, ‘with pepper, falt, fhalot, and an an- 
chovy ; jut before you fend it up, add two fpoon- 
fuls of vinegar taken from pickled capers: ears 
nith sie fried ea hae a or what soe inyy e 


. Bovriy1e BEEF. 


TAKE the thick end of a brifket of beef, put 
it into a kettle of water quite covered over, let it 
boil faft for two hours, then keep flewing it clote 
by the fire for fix hours more, and as the water 
waftes fill up the kettle, put in.with the beef fome 


turnips cut in “lttle balls, carrots, i fome ce- 


Jery cut in pieces: an hour before it is done, take 
ut as much broth as will fill your foup-dith, and 
boil in it for that hour turnips and carrots cut out 
in balls, or in little fquare pieces, with fome-ce- 
_ lery, falt and pepper to your tafte ; ferve it up in 
two difhes, the beef by itfelf, and the foup by 
itfelf; you may put pieces of fried bread, if you 
like it, in your foup, boil in a few knots of 
‘greens, andif you think your foup will not be 
rich enough, you may add a pound or two of 
fried mutton-chops to your broth when you take 
it from the beef, and let it ftew: for that-hour in 
the ‘broth, but be fure to take out the mutton 
when you-fend it to the table: the foup muft be 
very clear. oy an hs 


Ta 


aS 
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To flew a Rump of Beer. 

HALF roaft your beef, then put it in a large 
faucepan or cauldron, with two quarts of warer, 
and one of red wine, two or three blades of mace, 
a fhalot, one {poonful of lemon pickle, two of 
walnut-catchup, the fame of browning, Chyan 
pepper and falt to your tafte, let it ftew over a 
gentle fire, clofe covered, for two hours; then 
take up your beef, and lay it on a deep dith, fkim 
off the fat, and ftrain the gravy, and put in one 
ounce of morels, and half a pint of mufhrooms, 
thicken your gravy, and pour it over your beef, 
lay round it forcemeat-balls : garnifh with horfe- 
_ radifh, and ferve it up. 


' To flew a Rump of Beer er way. 


STUFF your. beef with three cloves of garlic 
in different parts, make a_ hole with a dkewer, 
and get in the garlic as far as about one half 
your finger can reach, ftuff it likewife in feveral 
places with forcemeat, in the making of. which 
put fome fat bacon cut in very {mall flices, then 
put your beef into a pot the right- fide under, put 
about a pound of fuet over it, five or fix ounces. 
‘of bacon fliced, and as much water as will‘cover 
it, then fet the pot over the fire, let it boil for 
‘three quarters of. an hour; then cover the pot quite 
clofe, and let it ftew for four hours over a mode- 
_ Yate fire, after which take ic up and pour every 
_ drop of liquor from it, and put a quart of claret 

over it, and fet it on a very flow, fire; while you 

“are preparing the fauce, which is to be either of 
turnips, or carrots, or palates, cut as for a ra- 
‘g00, put in-as much broth as you think fug;- 
‘cient, with fome of the clear gravy, free from 
a the 
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the fat that you poured off the beef, in a ftew- 
pan; boil them a little with morels, truffles, and 
a olafs of claret, anda little butter rolled in 
flour, which muft be toffed up we Sos and 
difh it up very hot. 


A Fricanvo of Bzer. 


CUT a few flices of beef five or fix inchés 
long, and half an inch thick, lard it with bacon, 
dredge it well with flour, ‘and fet it before ia 
brifk fire to brown, then put it in a toffing-pan, 
with a quart of gravy, a few morels and trufiles, 
chalf'a lemon, and ftew them half an hour, then 
add one {poonful of catchup, the fame of brown- 
ing, and a little Chyan, thicken your fauce, and 
pour it over your fricando; lay round them 
forcemeat-balls, and the yolks of hard eggs. 


To a-ld-mode BEEF. 


. TAKE the bone out of the rump of beef, lard 
the top with bacon, then make a forcemeat of 
four ounces‘of marrow, two heads of garlic, the 
crumbs of a penny-loaf, afew fweet herbs chop- 
ped fmall, nutmeg, pepper, and falt to your 
tafte, and ‘the yolks of four eggs well beat, mix 
it up, and ftuff your beef where the bone. came 
out, and in feveral places in the lean part, 
fkewer it round, and bind it about with a filler, 
put it in a pot, with a pint of red wine, and tie 
it down with ftrong paper, bake it in the oven 
for three hours ; when it comes out, if you want 
‘to eat it hot, fkim the fat off the gravy, and add 
half an ounce of morels, a fpoonful of pickled 
mufhrooms, thicken it with flour and butter, dith 
up your beef and pour on your gravy ; lay round 
it forcemeat-balls, and fend i it up. 
| Te 
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To make PORCUPINE of the Frat Rigs of Buns 


BONE the. flat: ihs.. and beat it half an. hour 
with a pafte-pin,. then rub it over with the yolks 
of eggs, ftrew over it bread-crumbs,. parfley, 
leeks, fweet-marjoram, lemon- -peel fhred fine, 
nutmeg, pepper, and” falt, ‘roll-it'up very clofe, 
and-bind it-hard, lard it -acrofs with bacon, then 
a-row of cold. boiled tongue, a third- row of 
pickled cucumbers, a-fourth row of lemon- -peel ; 
do it over in- rows. as above till it is larded all 
round, it will look: like red, green, white, and 
yellow dices; then fplit it and put itina deep pot 
with a pint of water, lay over a caul of veal, to 
keep it from fcorching, tie it down with: ftrong 
paper, and fend it to the oven: when it comes 
out, kim off the fat, and ftrain your gravy into 
a faucepan, add to it two fpoonfuls of red wine, 
the fame of browning, One of mufhroom-catch+ 
up, halfalemon, thicken it with a lumip’of but- 
ter rolled in flour, difh up the meat, and pour-the 
gravy on the difh, - lay round~ ‘forcemeat-balls:; 
aoe with. horfe-radith; and fone it ene , 


i, 
ee. 


To. ite Brisker: Pr Bare a a-]e- baiain ta 
BONE a brifket of beef, and make holes i in 


it with a knife, about an inich one from another, 
fill one hole with fat bacon, a fecond with chop- 
ped parfley, and, a third’ vie chopped oyfters, 
‘feafoned with nutmeg, pepper, and falt, till you 
have done, the brifket over; then. pour, a pint of 
‘red wine boiling hot upon the beef, dredge it 
“well with flour, fend it to the oven, md bake it 
‘three hours or better ; when it comés out of the 
even take off the fat, and ‘Arain the gravy 

cee over 
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over yout beef; garnifh with pickles) and ferve 
it up. 
BEEF OLives. 


CUT flices off a rump of beef about fix 
inches long, and half an inch thick, beat them 
with a pafte-pin, and rub them over with the yolk 
of an egg, alittle pepper, falt, and beaten mace, 
the crumbs of a halfpenny loaf, two ounces of 
marrow fliced fine, a handful of parfley chopped 
fmall, and the out-rind of half a lemon grated, 
ftrew ‘them all over your fteaks, and roll them up, 
fkewer them quite clofe, and fet them before the 
fire to brown, then put them into a toffing-pan, 
with a pint of gravy, a fpoonful of catchup, the 
fame of browning, a tea-{poonful of lemon-pickle, 
thicken it with a little butter rolled in flour: lay 
round forcemeat-balls, mufhrooms, or the yolks 
of hard eggs. 


To make a Mock-Hare of a BEast’s Heke 


WASH a large beaft’s heart clean, and cut 
off the deaf ears, and ftuff it with fome force- 
meat as you do a hare, lay a caul of veal, or pa- 
per over the top to keep in the ftuffing, "roatt it 
either ina cradle {pit or hanging one, it will take 
an’ hour and a half before a good fire, bafte it 
with red wine; when roafted take the wine out of 
the dripping-pan, and fkim off the fat, and add 
a glafs more wine; when it is hot put in fome 
lumps of red currant-jelly, and pour it in the dith, 
ferve it up, and fend in red Wear ar 4 cut in 
flices on a faucer.’ 


BrdAst’s Heart Jarded. 


TAKE a good beaft’s heart, fluff it as before, 
and lard it all over with little bits of bacon, duft 
it 


Te EN ee en a eee ee ae a 


ENGLISH HOUSEKEEPER. 10; 


it with flour, and cover it with paper, to keep 
it from being too dry, and fend it to the oven; 
when baked, put the heart on your difh, take off 
the far, and ftrain the gravy through a hair-fieve, 

put it in a faucepan, with one {poonful of red 
wine, the fame of browning, and one of lemon- 
pickle, half an ounce of morels, one anchovy 
cut fmall, a little beaten mace, thicken it.with 
flour and ‘butter, pour it hot on your heart, and. 
ferve it up: garnifh with barberries, 


To flew Ox-PaLarEs, 


WASH your ox-palates in feveral waters, and 
then lay them in warm water for half an hour, 
then wath them out, and put them in a pot, and 
tie them down with ftrong paper, and fend them 
to the oven with as much water as will cover 
them, or boil them till tender ; then {kin them, 
and cut them in pieces half an inch bread and 
three inches long, and put them ina toffing: pan, 
-with a pint of veal-gravy, one {poonfal of Ma- 
deira wine, the fame of catchup and browning, 
one onion ftuck with cloves and a flice of le- 
mon, ftew them half an hour, then take out the 
onion and lemon, thicken your jauce, and put 
them inadifh; have ready boiled artichoke bot- 
toms, cut them i in quatters, and Jay them over 
your palates, with forcemeat-balls and -morels ; 
garnith with lemon and ferve them up. - 


each fricando Ox PaLartEs. 


WHEN you have wafhed and cleaned your 
palates as before, cut them in fquare. pieces, lard 
them with little bits of bacon, fry them in hog’s- 
Jard. a pretty brown, and put them in a fieve to. 
drain the fat from them, then take better than 

P 2 half 


\ 


108 THE EXPERIENCED 


half a pint of beef-gravy, one fpoonful of red — 
wine, half ‘as’ much browning, a little lemon- 
pickle, one anchovy, a thalot, and a bitof horfe-- 
radith ; “give them a boil, and {train your gravy ; ; 
then put i in your palates; and ftew them half. an- 
hour; make your fatice pretty thick, difh them ° 
‘up, and lay round them ftewed {pinage; ‘preffed 3 
and cut like fippets, and ferve them Up. 


Zo fricaffee Oi Pavatoe 


‘CLEAN your palates very well as’ before, put 
them ina ftewpot, and cover them with water, 


fet them in the oven for three or four hotrs’ 8 ' 


when they come from the oven ftrip off the tkins, - 
and cut them in fquare pieces, feafon them with 
mace, nutmeg, Chyan, and falt; ‘mix’a fpoon= 
ful of flour with the yolks of two eggs, dip in- 
your palates, and fry them a light brown; then - 
put them in a fieve to drain; have ready half /a 
pint of veal-gravy, with a little caper-liquor, a 
ipoonful of browning, and a few mufhrooms,- 
thicken it well with flour and butter, ‘pour it hot 
on your difh, and lay in your palates ; abe 
with fried parfley and barberries. — 


To flewa TuRKEY with Gai ae SAUCE. 


“TAKE a large turkey, and make a good white 
forcemeat of veal, and ftuff the craw of the tur- 
key ; fkewer it as {ot boiling, then boil it in foft. 
water till it is almoft enough, and then take up 
your turkey, and put it in a pot, with fome of 
the water it was boiled in, to’ keep it hot; put 
{even or eight heads of célery, that aré wathed and 
cleaned very well, into the water that the turkey 
was boiled in, till they are tender, then take them 
HPs and Pas in your turkey with the breatt oe 

an 
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and ftew it a quarter of an hour; then take it up 
and thicken your fauce with half a pound of but- 
ter and fiour to make it pretty thick, and a quar- 
ter of a pint of. rich cream ; then put in your ce- 
lery ; pour the fauce and celery hot upon the tur- 
_key’s breaft, ard ferve it up.—It is a proper 
difh for. dinner or fupper. 


To flew a TuRKEY brown. . 

WHEN you have drawn the craw out of your 
turkey, cut it up the back and take out the en- 
trails, that the turkey may appear whole, and 
take all the bones out of the body very carefully ; 
the rump, legs, and wings are to be left whole ; 
then take the crumb of a penny-loaf, and chop 
half a hundred of oyfters very fmall with half a 
pound of beef-marrow, a little lemon-peel cut fine, 
and pepper and falt ; mix them well up together, 


with the yolks of four eggs, and ftuffyour turkey  . 


with it, few it up, and lard it down each fide with 
bacon; half-roaft it, then put it into a toffing-pan, 
with two quarts of veal-gravy, and cover it clofe 
_ up; when it has ftewed one hour, adda {poonful 
of mufhroom-catchup, half an.anchovy, a flice 
or two of lemon, a little Chyan pepper, and a 
bunch of fweet herbs ; cover them clofe up again, 
and ftew it halfan hour longer, then take it up 
and ‘kim the fat off the gravy, and {train it, 
thicken it with flour and butter, let it boil a few 
minutes, and pour it hot upon your turkey: lay 
roundit oyfter patties, and ferve it up. 


ti A Turkey 0-ld-daube, to be fent up hot. 

,~ CUT -the turkey down the back juft enough 
to:bone it; without fpoiling the look of it, then 
_ ftuffoir with a mice forcemeat, made of oyfters 
Suite | chopped 
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chopped fine, crumbs of bread, pepper, «falt, 
‘fhalots, avery little thyme, parfley, and butter ; 


fil] \t as full as you like, and few it up with a | 


thread, tie it in a clean cloth, and boil it very 
white, but not too much, ou may ferye it 
up with oyfter-fauce made good, or take the 
bores with a piéce of veal, mutton, and bacon, 
and make a rich gravy, feafoned with pepper, 
falt, fhalots, and a little bit of mace; ftrain it 
off through a.fieve, and ftew your turkey in it 
(after it is half- hated) juft half an hour; difh 
it up in the gravy after it is well ‘kimmed, 
trained, and thickened with a few muthrooms 
_ ftewed white, or ftewed palates, forcemeat. balls, 
fried oyfters, or fweetbreads, and pieces of le- 
mon. Dith it up with the breaft upwards; if 
you fend it up garnifhed with palates, take care 
to have them ftewed tender firft, before you add 
them to the turkey; you may put a few morels 
and truffles in your fauce if you like it, but take 
care to wath them clean. 


Turxey 4-ld-daube, to be fent up cold, 

- BONE the turkey, and feafon it with’ pepper 
and falt, then fpread over it fome  flices of ham, 
upon that fome .forcemeat, upon that a fowl, 
boned and feafoned as tetany then more ham aud 
forcemeat, then few it up with thread; cover the 
bottom of the ftewpan with veal and ham ; then 
lay in the turkey the breaft down, chop all the 
bones to pieces, and put them on the turkey ; 
cover the pan, and fet it on the fire five minutes; 
then. put in as much clear broth as will cover it, 
let it boil two hours; when it is more than half 
done, put in one ounce of ifinglafs, and a bundleof 
{weet herbs. When it is done ‘enough: take out the 


turkey, © 


ee 
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turkey, and ftrain the jelly through a hair-fieve ; 
fkim off all the fat, and when it is cold lay the 
turkey upon it, the breaft down, and cover it . 
with the reft of the jelly ; let it ftand in fome cold 
place ; when you ferve it up, turn it on the dith 
it is to be ferved in; if you pleafe, you may | 
fpread butter over the turkey’s breaft, and put 
fome green parfley or flowers, or what you pleate, 
in what form you like. | | 


| Fow ts 4-ld-braife. i 
SKEWER your fowl as for boiling, with the 
legs in the body, then lay over it a layer of fat 
bacon, cut in pretty thin flices, then wrap it 
round in beet-leaves, then in a caul of veal, and 
put it into a large faucepan, with’ three pints of 
water, a» glais of Madeira wine, a bunch of 
{weet herbs, two or three blades of mace, and | 
half a lemon, few it till quite tender, take it 
up, and fkim off the fat, make your gravy very 
thick with flour and butter, and {train it through 
a hair-fieve, and put to it a pint of oyfters, a 
tea-cupful of thick cream; keep fhaking vour 
toffing-pan over the fire, and when it bas fim- 
‘mered alittle, f€rve up your fowl with the bacon, 
beet-leaves, and caul on, and pour your fauce hot 
“upon it; garnifh with barberries; or red beet- 
Toot. a 
% Yo force a Fowt. 
TAKE a large fowl, pick it clean, and cut it 
‘down the back, take out the entrails, and take 
‘the fkin off whole, cut the flefh from the bones, 
‘and chop it with half.a pint of oyfters, one ounce 
of beef-marrow, a little pepper and falt, mix’ it 
up with cream, then lay the meat on the bones, 
| and 
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and draw the fkin over it, and few up the back: 
then cut large thin flices of bacon,; and tay them 
over the breaft of your fowl ; ; tie the bacon on 
with packthread i in diamonds ; $ it will take an hour 
roafting by a moderate fire; make a good. brown 
gravy fauce, pour it upon your difh, take, the 
‘bacon off, and lay in your fowl, and ferve it up; 
garnith with pickles, mufhrooms, or oyfters. —lt 
is proper for a fide-dith for dinner, or top. tor 
fupper. Basis ail 


To flew PALATES and Cite Hit: en 


_ TO every palate or chicken take an anchovy, 
alittle parfley and fhalot, with the liver of the 
‘chickens; fhred all thefe together very fine, . and 
falt to your tafte, and ftuff the birds with it, turn 
them up fhort as for boiling, tie them in cloths, 
“boil the palates an hour at leaft, the chickens not 
above fifteen or twenty minutes, in milk and wa- 
ter with a little falt in it; make the fauce with a 
little white gravy and white wine, and. with it 
flew a good many oyfters and fhalots, beat j it-up 
thick with a lump of butter, (you may, if you 
pleafe, leave out the wine, and mix a little cream 
in the fauce inftead of it) your.gravy muft be 
made of veal; when the chickens are boiled, and 
the palates are ftewed tender, tofs them up toge- 
ther in the gravy and oyfters, fend them hot to the 
‘table, the chickens in the middle and the palates 
round them, with a few white. balls made of 
veal: you may add fweetbreads.—This is a very 
good way to ftewa turkey. The water the palates 
were boiled in will be extremely good to make 
gravy, adding to it a good piece of veal, ‘mutton, | 
and pach, : 
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Set; * 
. 


xe ‘Fo! pioalee wheats: FAN 

SKIN Wel and cut ‘them in fmall pieces, 
wath them in warm ‘water, and ‘then “dry them 
Very clean-with a cloth, feafon them with pepper 
and falt, ind then ‘put ‘them into a ftewpan, with 
allittle fair water, and a good piece of butter, a 
little lemon: pickle; or half a lemon, a glafs of 
‘white wine; oné anchovy, a little mace and nut-- 
meg, an onion ftuck with cloves, a bunch of le- 
mon-thyme, -and~ fweet-marjoram, let them ftew 
together till your chickens are tender, and-then | 
lay them’ on your ‘difh, thicken your gravy with 
flour and. butter, ftrain it, then beat the yolks of 
three eggs a little, and mix them with a large 
tea-cupful of rich cream, ‘and put it in your 
gravy, and fhake it over the fire, but do not let 
it boil, | and pour it over your tie sf of 


[82,9 Ts “force CHICKENS. * — 

ROAST your ‘chickens better than half, ee 
off the fkin, then the meat, and chop it {mall 
with fhred parfley and crambs of bread, pepper 
‘and falt, and a little good cream; then put in the 
‘Meat, and clofe the fkin, brown it with a fala- 
ea and ferve it up with white fauce. 


“To make artificial CurcKens or Pi1cEons. * 


MAKE a rich forcemeat of veal, lamb, or 
chickens, feafoned with pepper, falt, parfley, a : 
_ fhalot, a piece of fat bacon, a little butter, and 
the yolk of an ego; work ict up in the fhape of 
pigeons or chickens, putting the foot of the bird 
you intend it for in the middle fo as juft to ap- 
pear at the bottom, roll the forcemeat very well 
in the yolk of an egg, then in the crumbs of 

| ; bread, 
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bread, fend them to the oven, and bake them 
a light brown,’ do not’ let them touch each other, 
ut them'on tin-plates well-buttered, as you fend 
‘iis to the oven: you may fend ‘ele to the 
table dry; ‘or gravy: in the dith, juft as You like. 


To Manschte a Gpase. 


| CUT your goofe up'thé back-bone,° then wake 
out al}. the. bones, and. ftuff i it with. forcemeat, 
and few up the back again ; fry the goofe a good 
brown, then putit into'a deep ftewpan, with two 
quarts of good gtavy, and cover it clofe, and ftew 
it two hours, then take it out and fkim off the fat, 
add’ a large {poonful of lemon-pickle, one of 
browning, and one of red wine, one anchovy. 
fhred fine, beaten mace, pepper, and falt to your 
palate, thicken it with flour and butter, boil it a 
little, dith up your goofe, and ftrain your gravy 
over it.—N, B. Make your ftufiing thus: Take 
ten or twelve fage leaves, two large onions, two 
‘or three large fharp apples, fhred them very fine, _ 
mix them with the crumbs of a penny-loaf, four 
ounces of beef-marrow, one glafs of red wine, © 
half'a nutmeg grated, pepper, falt, and a little 
Jemon-peel fhred fmall, make a light ftuffing 
with the yolks of four eggs; obferve to" make 1 it 
one ii before you want it. 


To few rial | 
TAKE three. young ducks, lard them down 
each fide the breaft, duft them with flour, and fet — 
‘them before the fire to brown; then put ‘them in 
a ftew-pan, with a quart of water, a pint of red — 
wine, one fpoonful of walnut-catchup, the fame ~ 
‘of browning, one anchovy, half a lemon, a clove — 
of garlic, a bundle of fweet herbs, Chyan pepper — 
3 - to 
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to your tafte, let them, ftew flowly for half an hour 
or, till they, are tender, lay, them 6n a dith to keep 
them. hot,. skim. off the, fat, ftrain your. gravy 
through, a hair-fieve, add. to it a few morels and 
truffles,. oil, it quick till reduced to little more 
than half a pint, pour it over your ducks, and 
ferve it Gp,—It iscpropersfor. a. fide-dith ere din- 
Dery a adore for fupper. 


ae Ts fer Ducks with GREEN-PEAsS. 


" bom kr -roaft.your ducks, then put. them. into 
a.ftewpan with a pint. of good gravy, .a little 
nunt, and three or four fage-leaves chopped fmall, 

cover them, clofe, and ftew them half an heal es 
boil a pint of green-peas as for eating, and put 
them in.after you have thickened the gravy ; difh 
up your Guehss and ERODE the atin ane si over - 
SDE g nd, dadiiitn p | , ot 


Ducks 4-ld- braife. 


“DRESS and. finge your ducks, sd) ‘them 
quite through, with bacon rolled in fhred parfley, 
thyme, onions, beaten mace, cloves, pepper, 
and falt, putin the bottom of a ftew-pan a few 
flices of fat bacon, the fame of ham or gammon 
of, bacon, two or, three flices of veal or beef, lay 
your ducks in with the breaft. down, and cover 
the ducks with flices the fame as put under them, 
cut in a carrot or two, aturnip, one onion, a 
head of. celery, a blade of mace, four or five 
cloves, a little whole pepper, cover them clofe 
down, and let them finmmer a little over.a gentle 
ftove till the breaft is a light brown; then put 

fome. broth or water, cover them as clofe down 
again as you can, ftew them gently betwixt two 
and, three hours till enough, then take parfley, 
ee Q2 ~ anion, 
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onions: or fralot, -two anchovies, :a few gherkins 
of capers; chop ‘them allevery fine; : put them jin‘a- 
itewrpan with part of the liquor from the! ducks; a 

little-browning;| and the juice of half alemon, boil 
it. up, and cut’ the.ends)of the: bacon! even with 
‘the breaft of-your ducks, Jay them>onyour! dify 
pour the. fauce hat: upon, them; and: pe hs them 
URS fome pat one inftead of onions.is!) & o7f9 


“Ducks alas mode eels 40} 13g 
SLED two veciubli down. the back, dna bone 
‘her carefully, make a forcemeat of the crimbs 
of a penny-loaf, four.cunces ‘of fat-bacon f{eraped, 
a little..parfley, thyme, ‘lemon-peel, two thalots, 
or.onions ,fhred very fine, with pepper, falt, and 
nutmeg to your tafte, and two eggs, ftuff your 
ducks with:it and few it up, Jafd them ‘down ‘each’ 
fide of the brea with bacon, dredge them welk 
with flour, and. put them | in a Dutch oven«to 
brown; then put them into a flew-pan, with three 
pintsof gravy, a glafsof red wine, a teasfpoonful 
of lemon-pickle; a.largeione of walnut'and mufh- 
room .catchup,’ one of browning,’ and one an- 
chovy, with Chyan pepper to your tafte; ftew 
_ them gently over a flow fire for an hour ; ‘when 
enough, thicken your gravy, and putin a few 
truffles and morels,. {train your gravy and pour it 
upon them. You may a-la-mode a goofe the 
fame, way. repre QPL abso} ony IO 


“PIGEONS compote. 


-EAKE fix young pigeons, and fkewer chil 
as you do. for boiling, put forcemeat into’ the 
craws, lard them down the breaft, and fry them 
brown, then put them into a ftrong’ brown gravy, 
at let them. ftew. three quarters »of ‘an ‘hour ; 

+4 | thicken 
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thicken it witha lump of butter rolled in flour ; 
when you ‘dif: themyup, ‘lay’ forcemeat-balls 
‘round: them,: and ftrain the gravy! over them.— 
The forcemeat:muft be made thus: grate the 
crumbsiof halfia penny- -loaf,°and ferape''a quar- 
ter of apound*of fat faaolat inftead of fuer,’ chop’ 
avlittlevpatiley, thyme, “two fhalots ‘or an onion, 
grate a little nutmeg, Jemon-peel, fome’ pepper 
and falt, mix them all up with eggs.—lIt is pro- 
er for a top-difh: me a fecond sale ora Ho 
oe “we the = Hh” ee 
nb "4 are 4Baeoaie ina ee: 
PICK; draw: ‘and wath your sols piaeats) 
ftick their legs in their belly, as you do’ boiled 
pigeons, feafon them with pepper, falt, and 
beaten mace; put into the belly of every’ pigeon 
_a lump of butter the fize of a walnut, lay your 
pigeons ina pie-difh, pour over them ‘a’ batter 
made of three eggs, two fpoonfuls of flour, ‘and 
half a pint of good milk, bake it in a’ moderate 
mage = ferve them to table’i in the fame sooo 


inten Maseyies canpesniiik. 


PICK and clean “fix {mall young pigeons, 
bine do not:cut off their heads, cut off their pi- 
nions, and: boil them ten niihutes in water, then 
cut off the ends of fix large cucumbers, and ferape } 
out the feeds, put in your pigeons, but let the 
heads be out at the ends of the cucumbers, and 
{tick a bunch of’barberries in their bills, and 
then put» them in a toffing-pan with a pint of 
_veal-gravy; alittle anchovy; a glafs of red wine 
a {poonful of browning, alittle flice of lemon, 
Chyan and falt to your tafte; few them feven 
punutes, take them out, thicken your eravy with 

ford a little 
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a little butter rolled in flour, boil it up, ule 
{train it over your pigeons, andfervethem up, » 


To broil PIGEONS. 


“sTAKE your -pigeons, pick and drave them 
flit them down. the back, and feafon thenr with 
pepper and fal, lay them onthe gridiron with 
the breaft upward, then turn them, but be careful 
you do not burn the fkin, rub them over with 
butter, and keep turning them till they are enough ; 
difh them up, and jay round them crifped parfley, 
and pour over them melted butter sor gravy, 
which you pleafe, and fend them up. 


To boil Piczons ia Rick... 


WHEN vou lave picked and drawn your pie 4 


‘geons, turn the legs under the wings, and cut off 
the pinions ; then lay over every pigeon thin 
flices of, bacon, and a large beet-leaf,. wrap them 
in. clean cloths feparately, and. bail them ull 
enough; have ready four ounces of rice boiled 
foit, and put into a fieve to drain; put the rice 
 into.a little good veal gravy thickened with flour 
and butter, boil your rice a little in the gravy, 
andaddtwo {poonfuls of good cream; take your 
pigeons out of the cloths, and leave on the bacon 
and beet-leaves, pour the rice over FRR ERD and 
ferve them up. 


To fricando PIGEONS. - 


‘PICK, draw, and wath your pigeons ive very ‘ 


clean, uff the craws and lard them down the fides 
of the breaft, fry them in butter a fine .brown, 
and then put them into a toffing-pan, with a quart 
of gravy, ftew them till they. are tender then 
take off the fat, and put in a tea-{poonful of lemon- 
pickle, 
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pickles a large fpoonful of browning, the fame 
of walnut-catchup, a littleChyan and falt, thicken 
your gravy, and add half an ounce of morels, and 
four yolks of hard eggs; lay the pigeons in your 
dith, and:put the morels ‘and eggs round them, 
and ftrain’ your fauce over them.—Garnifh with 
barberries and lemon-peél, and ferve them up. 
ae ee 8 ., Fugged PacEons., a 
_/M2AKE fix: pigeons, pluck and draw . them, 
wath them clean and dry them with a cloth, fea- 
fon them with beaten mace, white pepper and falt, 
put them in a jug, and put half a pound of but- 
ter upon them, {top up your jug clofe with a cloth 
that no feam can get out, fet ic in a kettle of 
boiling water, and let it boil one hour and'a half; 
then take. out your pigeons and put the gravy 
that is come from the pigeons into a pan and - 
pat to it one {poonful of: wine, one of catchup, a 
ilice of lemon, half an anchovy chopped fmall, © 
and a bundle of {weet herbs, boil ita little, thicken 
it with a little butter rolledin flour, lay your pi- 
geons on the difh, and ftrain the gravy on them ; 
garnifh with parfley and red cabbage, and ferve 
them up ; you may lay mufhrooms or forcemeats 
balls—Jt is a pretty fide or corner difh. 


Boiled PicEoNs and Racnay : 


TAKE fix young pigeons, wafh them clean as 
before, turn their legs under their wings, boil them 
in milk and water by themfelves twenty minutes, 
have ready boiled a {quare piece of bacon; take 
off the fkin and brown it, put the bacon in the 
middle of your difh, and lay the pigeons round 

it, and lumps. of ftewed fpinage; pour plain 
Baa eke 3X, ial EE eT hs ¢ Para melted 
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melted. butter over them, and fend parfley and 
butter in a boat. | oo ies 


eee. Picrons frieaffee. — 

- CUT your pigeons as you would do chickens 
for a fricaffee, fry them a light brown, then put 
them into fome good mutton-gravy, and ftew them 
near half an hour, and then put in half an ounce 
of morels, a fpoonful of browning, and 4 flice of 
lemon, take up your pigeons, and thicken your 
gravy, ftrain it over your pigeons, and lay round 
them forcemeat-balls.—Garnifh with pickles. . . 


PARTRIDGES in Panes. — 
-HALF-roaft two partridges, and take the flefh 


from them, and mix it with the crumbs of a penny 
loaf fteeped in rich gravy, fix ounces: of beef- 
marrow, or half a pound of fat bacon fcraped, ten 
morels boiled faft and cut {mall, two artichoke 
bottoms boiled and fhred {mall, the yolks of 
three eggs, pepper, falt, nutmeg, and fhred lemon- 
peel to your palate, work them together, and bake. 
them in moulds the fhape of an egg, and ferve 
them up cold or in jelly.—Garnith with curled 
parfley. . ty 


To flew? PARTRIDGES. | 

TRUSS your partridges as for roafting, ftuff — 
the craws, and lard them down each fide of the 
breaft, then roll a lump of butter in pepper falt, 
and beaten mace, and put into the bellies, few up 
the vents, dredge them well, and fry them a light, 

Lrown, then put them intoa ftew-pan, witha quart _ 
of good gravy, a fpoonful of Madeira wine, . 

the fame of mufhroom-catchup, a tea-fpoonful of 
lemon-pickle, and half the quantity-of mufhroom-, 
| ; powder, 
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powder, one ichdvy," half a lemon, a * fprie’ of 
{weet-marjoram, cover the pan clofe, and ftew 
them half an nour, then take them out and thicken 
the gra. y, boil ita little, and pour it over, the 
partridges, and lay round them artichoke-bottoms 
boiled and’ cut in quarters, and the sk 3X of four 


1o.saift Piipew Parrerdces co way. 


“PARE three’ ‘partridges when dreffed, oR 
them) blanch: ‘and beat three ounces of ‘almonds, 
and Brak the fame quantity of fine white bread ; 
chop three anchovies, mix them with fix ounces 
‘of batter, ftuff the partridges, and few them. up 
at both “ends trufs them, and wrap flices of fat 
bacon round them, half roatt them, then ‘take one, 
and pull the meat ‘of. the breaft, ‘and beat it in a 
marbie-mortar with’ the forcemeéat i it was ftuffed 
with; have teady a {trong gravy made of ham and. 
veal; “ftrain | it into a ftew-pan; then takethe bacon. 
off the other’ two, wipe them clean, and put them 
into the gravy, witha good deal of ‘fhalots, det 
them f{tew till. tender, then take them out, and boil 
the gravy till itis almoft as thick as bread: fauce, 
then add to it a glafs of fweet-oil, the fame of 
Champagne, and the juice. of a China OFAREE 5 
put your partridges in, and make them hot.— 
Gates ait. avin flices of bacon and lemon. Spee: 


ey Taqqes il "To féewa Aye oF PITS 

“WHEN: you’ “have paunched and aia your 
hare, cut her as for eating, put _ her into a large. 
fauce-pan, with three pints of beef-gravv, a pint of 
_ red wine, a large onion ftuck with cloves, a bundle’ 
of winter-favory, a flice’ of ‘horfe- radith, * two. 
blades of Geet mace; one anchovy; a fpsonful 
, i 7 of 
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of walnut. or mum Pe hi one of browning, 
half a lemon, Chyan and falt to your tafte; put 
ona clofe cover, and fet it over a gentle fire, and 
ftew.it for two-hours, then take it up into a ‘foup 
dith, and thicken your gravy with alump of butter 
rolled | in flour ; ; boil it a little, and ftrain it over 
your hare. Garnifh with lemon- -peel cut like 
firaws, and ferve it up.. 


re Leal: 


“CUT the hare as for eating, feafon it with 
pepper, falt, and beaten mace ; put it into a jug 
or pitcher with a clofe top, put to it a‘bundle of 
{weet herbs, and fet itin a kettle of boiling water, 
Jet it ftand till it is tender, then take it up, and 
pour.the gravy into a toffing-pan, with a glafs of 
red wine, one anchovy, a large onion ftuck with 
cloves,.a little beaten mace, and Chyan pepper to 
your tafte; boil it a little and thicken it: difh up. 
your hare, and ftrain the gravy over it, then fend 


it up. 


*, 


“To Florendine a Ean Ei! 


by ‘TAKE a grown hare, and let her hang up four 

or five days, then cafe her, and leave on the ears, 
and take out all the bones except the head, which 
muft be left on whole, lay your hare flat on the 
table, and lay over the infide a forcemeat, and then 
roll it up to the head, fkewer it with the head and 
ears leaning back, tie it with packthread as you 
would a collar of ‘veal, wrap itin a cloth, and 
boil it.an hour and a half in a fauce-pan, with a 
cover on it, with two quarts of water; when your. 
liquor.i is. ‘teduced to one. quart put in a pint of red 
wine,.a {poonful of lemon-pickle, and one of 


catchup, t ¢ fame of browning, and ftew it till it 
is 
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is reduced to a pint, thicken it with butter roiled 
in flour, Jay round ‘your “hare a few morels; and 
four flices, of forcemeat, boiled in a'catil ofa leg 
of veal; when you dith it up, draw the jaw- 
bones, and ftick them in the eyes for horns, let the 
ears lie back ‘on the roll, and ftick a {prig’ of myr- 
tle in the. mouth, ftrain over your-fauce, and ferve 
it up? garnifh with batberries ‘and parfley. 
Fercemeat for the hare: Take the crumbs of 
a penny loaf, the liver fhred fine, half a pound of 
_ fat bacon {craped, a glafs of red wine, one an- 
chovy, two eges, a little winter-favoury, fweet- 
‘marjoram, lemon- thyme, BaP pets, falt, ond it nut 
ve to > your tafte. 


To et a Banh Datast 3a 
OU T the hare in.pieces as you do for ftewi ‘ing, 
and put it intoa pitcher, with two or three onions, 
fome falt, and a little pepper, a bunch of fweet- 
herbs, and a piece of butter, ftop the pitcher very 
clofe, that no {team may get out, fet irin a kettle 
full of boiling water, keep the kettle filled: up as 
the water walles, let it ftew four or five hours at 
leaft. You may, when you firft put the hare into 
the kettle, put in lettuce, cucumbers, ree and 

FSATIPS,, if you like it better. | 


To florendine ReAwhd ¥50 


TAKE three young rabbits, fkin them but iti 
on the ears, wath and dry thetn with a cloth, take 
out the bones carefully, leaving the head whole, 
then lay them flat, make a forcemeat of a quatter 
of a pound of bacon fcraped, it anfwers better than 
fuet, it makes the rabbits eat tendef and whiter ; 
vadd to the bacon the crumbs of a penny loaf, a lit- 
Ale lemon-thyme, or lemon-peel thred spe par- 

R2 , Aley 
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fey, siete: fmall, nutmeg, Chyan, and falt.to 
your palate ; mix them up together with anege, 
and fpread. it. over. the. rabbits; roll, them, upto 
the head, fhewer them ftraight, and. clofe) the ends, 
to. prevent the forcemeat from coming-out, fkewer 
the ears back, and tie them in feparate cloths, and 
boil them half an hour ; when you difh them up 
take out the jaw. bones; ‘aud flick them in the eyes 
for cars, put. round them, forcemeat-ballg (and 
mufhrooms, . have,. ready,a white: Sauce, made;,of 
veal-gravy, a little anchovy, the juiceof shalfiva 
lemon, or a tea-fpoonful of lemon pickle, ftrain it, 
take a. quarter of a pound of butter rolled, inflour, 
fo as to make the {auce pretty thick, keep flirring 
it whilft the flour is difolving,. beat the yolk, of 
an egg, put to it fome thick cream, nutmeg, and 
falt, mix it with the gravy, and. let. it fimmer,a 
little over the fire, but not boil, for it will curdle 
the cream; pour itzover Hon rabbis ang lerve 
them Upson 4 be edie aeddae mem 


Both urprifid,. 


Onn eas young rabbits, fkewer them, and. put 
the fame pudding as for the roafted rabbits; when 
they are roafted draw out the jaw- bones, and ftick 
them in the eyes, to appear like horns 3, then., take 
oif all the meat of the back clean from the bones, 
but leave them whole, chop the meat exceedingly 

fine, with a little fhred parfley, lemon- “peel, one 
ounce of beet-marrow, afpoonful of good cream, 
and a little. falt, beat the yolks of two hard eggs, 
-and a piece of ‘Heaney. the fize of a walnut, in a 
marble mortar very fine, then mix all together, 
and put it in a tofling- -pan ; when i it has. ftewed. 
five minutes, lay it on the ‘rabbit, when you take 
) the meat. off, and put it. clofe, down, with your 
| hand, 
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hand, toappear like’a whole raboir, then heat a 
falamvandery and brown it ’all.over, pour a good 
brown: gravy made as thick as cream in the dith, 
ftick -a ‘bunch’ of : myrtle’ in’ their: mouths, and 
ferve. thend” he with’ shot divers” broiled and. 
frothediaio sst8qo! or so 
uedi Mib vey’: i : 
99 Sut aa t a frie Ragsirs drown. 


ort cur! your rabbits as for eating, fry them i in 
butter'@ light brown, put’ them in a toffing | pan, 
with‘a pint of water, a tea-{poonful of lemon- 
pickle, a large fpoonful of mufthroom ‘catchup, 
the fame of browning, one anchovy, a flice of 
demon, Chyan pepper, and falt to your tafte, flew 
them over a flow fire till they are enough; thicken 
your. gravy, and ftrain it, difh up your Slat 
and agit sigh gravy‘over them. | 


er ) fricaffee Rapatrs cane 


CUT your rabbits as before, and put them into 
a tofling-pan, with a_pint of veal gravy, a tea- 
{poonful of lemon-pickle, one anchovy, a flice 
of lemon, ‘a little beaten’ mace, Chyan pepper, 
and fale, ftew them over a flow fire; when they are 
enough thicken your gravy with flour and butter, 
ftrain it,’ then add the yolks of two eggs, mixed 
with a laree tea-cupful of thick cream and a lit- 
tle nutmeg grated 1 in it, do not let it boil, and 
Bes. it ip: | 


gr habe a nice i iiat uk before DINNER. 


cur fome flices of bread half an inch thick, 
“op thém in butter, but not too hard, then fplit 
fone anchovies, tke out ‘the bones, and lay half 
an anchovy on ‘each piece of bread, have ready 
a wpe Pticihire: theefe grated, and faite chopped 
. parfley 


/ 
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parfley mixed together, Jay it pretty thick over 
the bread and anchovy, bafte it wath butter, and 
brown it with a falamander; it mutt be done on 
the ee on which ‘you fend it-to table 


A fine Baie by way of. mfoleg anys ‘ on 


GET alarge neck of mutton, cut it into. 1wo parts, 
put the ferag part into a. ftew- -pan, with four. large 
turnips and four carrots in a-gallon of water, let at 
boil gently over’ a flow fire tijl all the goodnefs.4 is 
out of the meat, but not. boiled to pieces ; then 
bruife the turnips and, two of the carrots fine into 
the foup, by way of thickening it, cut and. fry 
fix ounces in nice butter, and purthem in; “then 


‘cut the other part of the mutton in. very good 


chops, not too large; fry in any thape, and put 
them on, the foup,:and let it ftew very flow, until 


.the chops are very tender, cut the other two car- 


rots that were boiled, fry them in butter, and put 
them in juft before you take it off the fire, .end 
feafon it to your tafte with pepper and spies cand 
ee it up very hotina ig 3 Pet 


A Herico of Mut TON or Laue. - 1 ia 


CUT a neck or loin of mutton or lamb i in nice 
fteaks,.and fry them a light. brown, have ready 
fome good gravy made of the ferag of the mutton 
and fome veal, with a piece of lean bacon. and 
a few capers, feafon to your tafte with pepper, 
falt, thyme, and onions, which muft be ftrained 
off, and addit to the ftakes juft one hour before you 


fend them to the table ; stake care to doit on aflow 


fire, difh. them up handfomely, with purnips and 


carrots cut in dice, with a good deal, of Bravyy 


thickened with a pire of butter: rolled an a very. 


ste} ms rey ity ri+ dite 


- 


ENGLISH! HOUSEKEEPER. 127 


little flours if they aré*not tender they will not be 
good." “Send prt Sieh very hot." . 


To 0 ‘Hekdad gece Muyrtios Nia yey way. 


TAKE aneck of mutton and cut it into chops, 
flour them, and put them into a ftew-pan, {et 
them! over the ‘fire and keep ‘turning them till 
fe sa ‘take them’ out, and’ put a Sittle more 

nig thefame pan, and Keep it ftirring till brown 
pia ‘thé fite, with a bunch of {weet herbs, a bay 
leaf, an’ onion, and what other fpice you pleafe'; 
Boil them well together, and then ftrain the broth 
through a fieve into an earthen-pan by itfelf, and 
fkim the fat off, which done, is a good gravy; 
then add turnips and carrots, with two {mall . 
onions, a little celery, then place your mutton in 
a ftew-pan, with the celery and other roots; then 
put the gravy to them, and’ as much water as will 
cover thei’; keep it over a gentle fire till cb to 
ferve i ‘Up: 


piss lana of Mutton... 

CUT a neck or loin of mutton into fteaks, take 
off all the fat, then put the fteaks into a pitcher, 
with lettuce, turnips, carrots, two cucumbers cut 
in quarters, four or five onions, and pepper and 
falt; you muft not: put any water to it, and {top 
_ the pitcher very clofe, then fet it ina pan of boil- 
ing water, let it boil four hours; keep the pan 
Uppy with frefh boiling’ water as it waftes, 


Lo drole Cucumeers with Eces. 


TAKE fix large young cucumbers, pare, quar- 
ter, and cut them! into fquares about the fize of a 
dice ;~put them into boiling Winged let them boil 
UP; ‘and take them out of the water, and put 
them 
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them into.a ftew-pan,. with an onion ftuck with 

cloves,.a goo: flice of ham, a quartern of butter, 
and a little falt, fer-it over the fire.a quarter.of 
an hour, keep it-clofe covered, fcum. it well, and 
fhake it often, as it 18 apt to burn; then dredge i in 
“a little flour over them, and put in as much 
veal-gravy as will juft cover the cucumbers, and 
frit well together;-and~keep-a-gentie fire under 
it till no fcum will rife; then take out the ham 
and onion, and put in the yolks of two eggs beat 
up with a tea-cupful of good cream; ftir it well 
for a minute, then take it off the fire, and juft 
before you put it in the difh fqueeze in a little 
lemon-juice; have ready five or fix eave eggs 
to sed i on the e: | ? ES ala 


To flew Peas. 


TAKE a quart of young: peas, wath them abd 
put them into a ftew-pan, witha quarter of a pound: 
of butter, three cabbage-lettuces cut f{mall, five. 
or fix young onions, with a little thyme, parfley, 
pepper, and falt, and let them ftew altogether for 
a quarter of an hour ; then put them to.a pint of 
_ gtavy, with two or three flices of bacon or ham, 
and let them ftew altogether till the peas are 
enough, then thicken them up with ai ‘quarter of a 
pound of butter rolled in flour. | | 


‘a 


To fricaffee Musarooms. 3, ) 


PEEL and fcrape the infide of the muthpoerits 
throw them into falt and water, if buttons, rub, 
them with flannel; take them out, and boil. 
them with freth falt and water, when they are ten-) 
der, putin a little thred parfley, an) onion ftuck) — 
with cloves, tofs them up with a goodump,of) — 
butter rolled ina little flour; you may put in 

three 
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three if poonfuls of thick cream; and’a little’ nutmeg 
cut in pieces, ‘but, take care to take out the nut- 
meg ‘and ‘onion; ‘Before you ferve it to table; you- 
may leavé dut ‘the patfley, and pray ine lat - 


wihe; af ay fikeit!: 


er ryt? rN a ‘ ve Bide om 
TD: ME Ay EP tS EM a Dye 


is - a Fe EE 
Ss senda 2 As Babe 


ee te ids ; 


raed 9A 310 5s: 
ei te pws c H AP. ve 
How uh 50 in 
Huy: bas  Obfervations on Pres. | 
wlnil 
| Ree, pies’ fhould have a quick. oven, and 
well clofed up, or your pie will fall. in the 
fides; it fhould have no water putin till the mi- 
nute it goes to the even, it makes the cruft fad, 
andsis' # great hazard of the, pie running. » “Light 
patte requires a moderate oven, but not too flow,. 
16 will ake ivfad, and.a quick oven will. catch 
_and)burn its’ and onot give it time to rife; tarts 
that are iced: require a) flow oven, or the j icing . 
will’bebrown, and the pafte not be near baked. 
Thefe forts of tarts ought.to: be roads; of seen 
nee? ‘and rolled very. thin. veel Noe aes A 
| he ‘make crifp Pasrz for putts pid icot wd 
. TAKE one pound of fine flour mixed with one 
ounce of loaf fuigar beat and fifted, make it into a 
ftiff pattéy with a: gill. of boiling cream and three 
ounces of butter in it, work it weil, rollit very thin ; 
when you have) made your tarts, beat the white of 
an egg'a \little;rub it over them with a feather, 
fift'a little dowble-refined fugar, over ind ang. 
wakeoth thenbt ina moderate ovens) 


$3 oN . sai | LiF i Pay To a. es ns 
bi ‘ NS . Pa. ff ae et 2 ew i Se . 


jo rH EhereRieNGetD 


ee 


Aine 


mee a 1 fecond way. 


“BEAT the white, of an egg to.a. trong froth, 
put in. by_ degrees four ounces of double- refined 
fugar, with at much gum. as will lie on a fix- 
pence, beat and. fifted fine, beat it half an. hour, 
tr lay it. over. ; TOMY ‘tarts: the thicknefs of a 

raw. 


-_ 
7 


iz 
es 


he rat i» ie ~~ = ~ Pt ~ 
eas : : 


ey abi a nn Pett ne path! 


TAKE one pound of fine flour, beat the bitte 
of an egg to a ftrong froth, mix it with.as much 
water as will make-three. quarters of a pound of 
flour into pretty tiff pafte, rojl it out very thin, 
lay the third part of half a pound of butter in thin 
pieces, dredge i it with part of the quarter of your 
flour left our for that purpofe, roll it up tight, 
then with your patte- pin roll it out again, do fo 
until all your half pound of butrer and flour is. 
done ; cut it: in fquare pieces, and make your 
tarts; it ea a, Eb ait oven than crifped 
patie, .. paeRGS! git yas | | 


ie 5 


diay f rita d AvbidTagk 


“SCALD eight or fen large codlins, when cold 
{kin them, take the._pulp.and beat it as fine as you 
can with a filver- {poon, then mix the yolks of fix 
eggs and the whites of four, beat-all together as 
fine as poffible, putin grated nutmeg ‘and fugar 
to your.tafte, melt fome fine frefh butter, and beat 
it till it is. like a fine thick « cream, then make a fine 
puff pafte, and cover.a tin petty-pan with it, and 
pour in the ingredients, but do not cover it with 
your pafte ; bake it a quarter of an ‘hour; then flip 
it out of the petty-pan on a difh, and {trew fine 
fugar finely beat and fifted, all over it. « 

0 


“ 
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To make Paste for aGoose-Pre. 


TAKE eighteen. pounds. « of fine flour,.. put fix 
pounds of frefh butter, ¢ and one pound. of rendered 
beef-fuet in a a kettle of water, boilit two or three 
minutes, bic pour i it boiling hot upon your flour, 
work it well into a pretty ita pafte ; pull it in 
Jumps to cool, and raife your pie, bake it ina 

hot oven ; you may make any raifed pie the fame 
nals es take af{maller, quantity in. proportion. — 


To) make a-cold Paste for Dis’ Pigs. © 


TAKE a pound of ‘fine flour, rub into it halfa 
pound of butter, beat the yolks of two eges, pur 
them into as much water as will make it a ftiff 

| patte,, roll it out, then put your butter on in thin 
pieces, duft it with flour, roll it up. tight,: when 
you have done it fo for ‘three times, roll it out 
pretty oe and bake i it in aquick oven, | bhi 


ty A t= 


"To make Paste for Custards. - as 


“PUT half a pound of butter in a pan of water, 
take two pounds of flour, when your butter boils, 
pour it on your flour, with, as. much water as will. 

nake it into a good patte, \ work it well, and when 
it. has. ‘cooled a little, raife’ your cuftards, ‘put a 
paper round the infide of them, when they are half 

_ baked, All them.—When. you make any kind of 
| dripping: patte, boil it four or five minutes in a 
_ good. quantity of v water, to take the ftrength « off i ig 
when. youmake a cold cruft with fuer, fhred it fine, 
pour part ¢ of it into the flour, ‘then make it into 
a patte, and roll i it out as vase only: ftrew i In it 
fet. inftead of. butter. “Data 
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2a: orth. a Pied Pree | er 


cy two  poibnad of flour put three quarters: of: “a 
pein of butte; make it into’ a"'pafte, and raife 
‘the walls of the” pied théa roll out fomie* pate thin, 
“as fora lid,’ cur it inro‘ vine! leaves, or the figurés 
of any ‘ioulds’ you have? if you hayeéno moulds 
vou may make ufe'of' a! ¢racran; “and pick “out 
pretty fhapes; beat the! yolks of two eg@s, and rub 
“the outlide of thé wall of the’ pie with if. andday 
‘the vine leaves or! fhapes' round’ ‘the! walls, and 
tub them over with the eggs, fill’ the’: ‘pie’ with 
‘the bones of the meat, to keep the fteam in, ‘that 
‘the cruft may be well’ foaked 5 ¥ it is to 'g0 to table 
withour FB 98 ela il 
“Take a calf’s head, wath at olebae it vat boil 
it'Half an hour, | when it is cold, cut it in thin ftices, 
and put it ina tofling-pan with three pints‘of veal- 
‘gravy, and three fweetbreads cut: thin,’and let it 
Rew bus hour, with halfan ounce’ of: morels, and 
“half an-ounce of truffles, then have | ‘ready. two 
Vealf’s ‘feet ‘boiled’‘and boned cut ‘them in fmall 


fh 


‘piecés, and put them” into your toffing- pan with'a 


‘fpoonful of lemon-pickle and one ‘of browning, 
Chyan pepper, ‘and’a little falt ; when'the meat is 
-téndef, thicken the eravy a little with flour and 
butter, «train it, and put in a few: pickled. muth- 
<fooms, but freth ones if you can get them; put 
the meat into the pie you took the bones our, and 
day the niceft part at the top, have ready a quarter 
“ot an hundred ‘of afparagus heads, pants — 
“ over the top of the pic, and ferve-it 1 


A Yorkjbire Giauni: Pin, el ae 


TAKE a large fat goofe, {plicit down the back 
; and take all the ‘bones out ; bonéa turkey:and two 
ducks 


3 aff f iis 
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ducks the fame way, feafon them very well with 
pepper and falt, alforfix Woodcocks; lay the goofe 
down.on a. clean. dith,, with, the. fkin-fide down, 
and lay the turkey. into the goofe,with the tkin 
down; haye ready alarge hare cleaned well, cut in 
-pieces,.and ftewed in. the, oven. with a pound of 
butter, a.quarter of an ounce of mace beat. fine, 
the fame of. white .pepper, and falt to, your tafte, 
-tillthe meat will leave the bones, and. {eum the 
butter off the gravy, pick the meat.clean off, and 
-beat it in.a marble-mortar very fine, with the tase 
-you took off, and lay itin the turkey; take twenty- 
four pounds of the fineft flour, fix pounds of but- 
ter, half a pound of freth rendered fuet, make the 
pafte pretty thick, and raife the pie oval, roll out 
_a lump of pafte,. and cut it in. vine-leaves, or what 
‘ form you. pleafe; rub the pie with the yolks ‘of 
eggs, and put.your ornaments on the walls; then | 
turn the hare, turkey, and goofe, upfide down, 
and lay them in your. pie, with the ducks at each 
-end, and the woodcocks on the fides, make 
your lid-pretty thick and put iton; you may lay 
flowers, or the fhape of the fowls in pafte,onthe — 
lid, and make a hole in jthe middle.of your lid ; 
the walls of your pie are to be one inch and a half 
-higher than the lid, then rub it all over with the 
yolks of eggs, and bhid it round. with three-fold 
ti Papers and lay the fame over the top; it will take 
\four hours baking in a brown-bread oven; when 
-it comes’ out, melt two. pounds of butter i in the 
gravy that comes from the hare, and pour it hot 
in the pie through a tun-dith, clofe. it well ups 
and let it be eight or ten days before you cut it; 
_ if you fend it any diftance, make up the hole in 
/the middle with, cold. butter. to. gPRCH EDD the air 
p aera getting ins : 


es ae RRP ERENEER , 


ah: Hare- Pin 


cura a Poe hare in pieces, feafou it well with 
mace, nutmeg, pepper, and falt, put itin a jug, 
‘with halfa pound of butter, :coverirelole up with 
a,pafte or cloth, fet it in acopper of boiling water 
and | let it flew one hour and a half, then take i it, 
out to cool, and make arich Rorcemeat’ ofa (quar 
ter ofa pound of {craped bacon, two onions, a glafs 
of red wine, the crumb of a _penny-loaf, a. Tittle 
winter- favoury,. the liver cut fmall, ‘ath little nut- 
meg, feafon it high with pepper and. falt, mulbenie 
well up with the yolks of three eggs, | raife the 
pie, and lay the forcemeat in the bottom, lay. in, 
the pane with the gravy. that came out pi we ti 


handfome fide- difh for a large table. meres okie penis 


fate 
é oy UR A PRts 4 
‘3 


tO ty Shae? s 26 | 


BOIL‘ your. Be ete as for eating, take off the 
fkin, cand all the bones out, and pound, the meat 
ina ‘mortar very fine, with mace, nutmeg, pepper 
and falt, to your. ‘tafte 5 vaife, Le cis, and put. 


y 


, £oy ee 


and lid ie “bake it. an hour Fey a half ; when i it 
comes out of the oven, take off the lid, and put, in 
four ounces of rich ae aH butter, cut a Jemon in’ 
flices, and lay over.it, flick in two or three leaves 
of fennel, and fendi it to table. without a lid. 


A Besr-Steak Pre. 


BEAT five or fix rump- -fteak’s very, well with 
a. pate : pin, and feafon them well with p epper and 
falt, lay a good puff- pafte round the di hy ¢ and put 


a fittle water in the bottom, then lay the ‘fleaks in, », 
me With 
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with’ a lump of butter upon. every fteak, and put 
on the lid; cuta little pafte in what form. you 
pleafe, and lay it ¢ on. te ch 


yeTHatenty Howse’ Pie! we actin 

en an earthen difh that is pretty deep, rub 
the infide’ with two ounces of butter; then f{pread 
over ‘it ‘two « ounces of ver micelli, make a good 
puffpafte, and ‘roll it pretty | thick, and lay. it on 
the'difh’; take three or four pigeons, feafon them 
very well with pepper and falt, and put a good 
luiip of butter in them, and lay them in the difh 
with the breaft down, and put a thick lid over 
them, and bake it. in a moderate oven; “when. 
enough, take the dih you intend for it, ‘and turn, 
the pie into it, and the-vermicelli will appear. like 
thatch, which» gives it the name of  thatched- 
houfe pie.——It is a pretty fide or corner-difh for 
a Ha oe dinner, ora bottom for fupper. 


-Eco: and BaconePre to eat cold. 


“STEEP: a few thin flices of bacon all rant! in 
water, to take out the falt, lay your bacon 1 in the 
' difh, beat. eight egps with a pint of thick cream, 
put in.a litcle ‘pepper and falt, and pour it on the. 
‘bacon, lay over it a good cold pafte, bake it a 
i day before you want it in a moderate oven. ; yy 


A Catr’s- Heap Piz. 


PARBOIL a calf’s- head, when cold. cut it in 
pieces, feafon it well with. pepper and falt, put it 
in a raifed cruft with half a pint of ftrong gravy, 
bake it an hour and a half; when it comes out of 
the oven, cut off the lid,.and chop the yolks of 
three hard eggs fmall, ftrew them over the top of 
the pies: rand lay three or four flices of lemon, and’ 

} pour 
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pour on fome good melted butter, and fend it to 


the table without a lid. 


A favory Cnrenamt ied, 


‘LET your chickens be {mall; feafon them with 
mace, pepper, and falt; put a luimp of butter into. 


every one of them,. lay them in a difh, with the 
breafts up, and lay a thin flice of bacon over them, 


‘it will give them a pleafant flavour ;*then put-in 
a pint of ftrong gravy, and make'a good puff- 
patte, lid it, and bake it in a moderate oven;' 
French cooks generally put morels” and chase of . 


i chopped {mall. 
A Mince-Prz. 


BOIL a heat’s tongue two hours, then {kin it 
anid chop it as {mall as poffible, chop very fmal? 


three pounds of freth beef-fuet, three pounds of 
good baking apples, four pounds of currants 


_wafhed clean, picked, and well dried before the: 
fire, one pound of jar-raifins {toned and chopped 


{mall, and one pound of powder-fugar, mix them 
all together, with half an ounce of mace, the fame 


of nutmeg grated, cloves and cinnamon a quarter 


of an ounce of each, and one pint of French 
brandy, and make a rich puff-pafte; as you fill 


the pie up, put in a little candied citron and: 
orange cut in {mall pieces; what you have to — 


fpare put clofe down in a pot and cover it uP, put 
no Citron or orange in till you ufe it. 


To make a Mince-P1e without Meat. . 
CHOP fine three pounds of fuet, and three 
pounds of apples when pared and’ cored, wath 
and dry three pounds of currants, ftoné and chop 
one spain of jar-raifins, beat and fift one pound 


and : 
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and. a half.of loaf-fugar; cut fmall twelve ounces 


of candied orange-peel, and fix ounces of citron, 


mix all well together, with a quarter of an ounce 
of nutmeg, half a quarter'of-an ounce of cinnamon, 
fix or-eight,cloves,’ and -half..a pint of French 
brand yssseae clofe, and keep*it for es ee 


~ 7 * ee ts 4 pot 
1K my Od 


naeaieaie oh Bi Copzin-Prr. | 
GaT HER. fmall codlins, put them 1 in a pes os 
brats; Pamswith -fprig-water,-lay vine leaves on 


them, and cover chem wit hd cloth wrapped round 
_ the cover of the-pan-to keep in. the: fteam ; when 
they grow foftith, peel off the fkin, and put them. 


jn the fame water with the vine- leaves, hang them 
a great beight over the’fire ‘to’green ; when. you 
fee thenva fine green, take them out of the water, 


and putthemna deep-dith, with as much powder 


or loat-fugar. as: will Riledab i them, make the - lid 


of -riehs puff pafte, and: bake ity ‘when it comes 


from thelovengtake off the lid, and: cutit in pieces. 
like fippetss» and:ftick: them: round the: infide of 
the pie with thé points upward, . pour ‘over your: 

codlins a good cuftard made thus :———Boila pint 
of cream, with a flick of | cinnamon, and fugar, 


 enougii to make ita little {weet ; let-ic ftand,till, 
_-eold,,then, put'in the- yolks of | ‘fout seges well . 
| beaten, fet it-on-the fire; and-keep ftirring it tilh 
_ it grows'thick, but, do not letiit boil, left it curdle, 


codlins over the vie 


then pour dty/into.your pie, pare a little lemon 
thin, ‘cut the /peel.like firayrss, and Hate It on your 


f ee) 


ARIM) yRGtiwiy oe CT a Be 


Feral 4 Bre A Hare-Pis for. Lente: whe 


TAKE. lettuce, leeks, {pinage, beets, and: parf- 
ites of, each-a) handful, ‘give.them.a boil; then» 
shopighae. telly Wyend have ssi boilec din acloth. 


one 
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one|quartrof \groats' with two-orthtee sonions: in 
them » -put:them in a:frying<pan’ with the herbs; 
and ja: goode=deal« of ofale, «ao pound) of , butter 
and ia) ie cut thin, ftew: them as few mis 
nutes:over .thevfire;:filb your difly or raifed . cruft 
with) it 52 one: hour iowill: ibakeo vite ithien< sotiohls 


saga 9 pia oft 1uods eas: ft-ooz01d nac1g Bavoy 
On? TayvO Vs boys es al fo G 24 IO94 § mony 9 %, vic 
edit s Pap ENTSON) Pasty, CAM 


BON E a ones orthoulder sof} ah woes 
it-well with mace, pepper, : and falt, lay it ina deep 
pot with the beft part of ‘a tieck of mutton cut in 
flices, ‘and boil it over the-vénifon) pour in/a large 

ala: of: réd .wine, put a‘coarfe-patte overit, and 
akevit two hours in-am oven ;othen lay thecveni 
fontin ardifhj:and pour thecgravy overt; and put 
née) pound: ‘of butter over it3’make.a good puff- 
ipaftejand lay. it: near ‘halfian-inch round theiedge 
of the difh: roll:roupthe Jid; which)muft.bera 
Jitrleorhicker thanathe: ipafte ion the: edge sof: the 
difhy and lay it on,sthen:roll:out another Jid:pretty 
thin, and: cutin flowers, dleaves;:or whatever form 
you pleafe, and ‘lay it.on thelid 5 af: you do not 
‘want ‘ity it‘willskeep im the pot it was bakediin 
eight or ten days, but keep: the: craft xon,)to 
prevent the air from getting into it—A breaft 
and yop of venifon i is vy oft ropes | for a 
ade ¥ ta eis9 wOY flaw, bag Mla 
at Nery Peete, ni Bane 
io tects te ‘bone two calf’s-feet, clean very: ‘tell 
a calfts-chitterling; boil“it and: chop i it fmall, take 
‘two Chickens and cut ‘them=up’as for eating, put 
them into a: ftew-pan* with two. fweet-breads, a 
quart of veal or mutton gravy, half an once of 
motels, Chyen Peppers: and falt to your it 
ew 
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flew 5 lic call! together ‘any hour 2oversa: gentle 
fires: sthen pubiw fix: forceméat: balls: that shave beet 
boiled, andstheny olks ,of:fous hardbeg'ysj:and put 
2 el ini serpoebien eth 1 crufty that chas:, been! baked: 
forvit, ftrew ovetithe top oftyouripic a fewgreens 
_ peast boiled asfor tating ;wor peel and cut: fome 
young green broccoli-ftalks about the fize of peas, 
give them agentle boil, and ftrew them over the 
top of your pi¢,. ‘and: fend? it ‘ip hoe Y onpooy a lid, 

the ea the ‘French pie, Resid s AMO 
qos 8 Ai 31 Yai, diel bas 199q9g. 0am fiiw.l tow. $F, 
be drs. hotsuc 308 Baipe’s P PE Rthed mibwiet dun 
es BOIL: two, calf’ feet! pick: slicthoat, from 
the: bones,» and- chop»oit: very,sfine, Shred, {mall 
one vpound«of:-beef-duet and-a poundoef apples, 
wath and picks one:pound: of currants/very {mall}, 

dry them ‘before:the. fires :fton¢ andachopaa 
“quarter: of::a, pounds of jar-raifins 5a Iaieanoal | 
amounce: oficinnamod, sthe fame of mace erintt- 
mepy stwobounces of -candied scitron sto! ounces 
of scandieds lemon .cuticthin,iza, glafs; of brandy, 
aud’ ones of! -Champagne,: puts them Nb Ae China 
dith> withyarich puff pafte over lity oll:anather 
didjsand «cut itsam leaves, flowers: p een -and 
foo pb st in ite mud e2YSD 193 10. Idgid 
Ly ys tly on} bre = 


°F Tai OG 3 Aa. EEL. Piz, >. 13D 


“SKIN and ath your eels very clea 5 eut 
them in pieces an inch and a half long, feafon 
them with pepper; {alt} % and: a little dried fage 
rubbed {mally raifé-your, pies abont)the! fize of 
the’ infide of; a: plate, : fillsyour, pies) with: /eels, 
day a lids over sthems -:and:bake: ae yaad 
coven ss they-require: to be well bakeds cia) inady 
to 'sono ma Usd eVvaig Me ditt 46 lest Yo sk 
sislaq avoy 03 dat bas .1eqqsq as 4dO el otor 


“Ss eg ame T 2 To 


rele 


Jabo VW & a ri 3 afy Ae av SF af 
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“% sails a I Heeetee- Pig. 


“STAKE two-or® thréd’ good" FFE lobiftets,- take 
out‘all the meat 'and ‘cut it ir ‘large ‘pieces; put a 
frie puff “paité round ‘the edge of your Gith } Ho 
puit'in @ layer of Yobiters; fait? a Tayert of nee 

with bréad-érambs'at a fhices Of butter, and ailitrle 
pepper and? falt $ then’a Taytr’ oF lobitters, Bee 
till your dith is full, then take the‘ réd part Of 
the lobfter, pound; it fine, with chopped oyfters, 
crumbs of bread, and a little butter ; make them 
into” fmall balls, ‘and! die them,” then ‘lay them 
upon the top of your pie; “boil the thellé of ‘your 
oyfters:'to ‘make a’ little gravy, put to it a’ little 
pepper and falt and ‘the: oyfter-liquor, ‘ftrain’ it 
through a hair-fieve, and fill your pie ‘with it, then 
lay on your cruft, “nd: ftick a few fmall’ ‘claws in 
the middle of your pie; 4nd fend it'to the oven. 
tt is'a'penteel comer-difh for dither.” 110 S94 

fou Se SRE Yat Ones ere) To bi bas 

STB aciizew x Yorkhire Gitar Pre. HG sia 
SPEILST the, blood of your goofe is heat 
put ina tea-cupful. of groats to {well, grate. the 
crumb- of a, penny-loaf, and pour a gill of boil- 
ing milk’ on them, fhred half a pound of beef- 
fuet very fine, chop two leeks, and four or five 
leaves of fage. (mall, three yolks of eggs, pepper, 
falt, and nutmeg to your palate, mix pen, all up 
together, have. ‘ready the. giblets, feat foned. very 
well with. -pepper and. falt,. and. lay them . round 
a, deep, .dith, then, puta ‘pound of fat beef over 
the. pudding in the middle of the difh, pour in 
half a pint of gravy, lay on a. good, pai 3 ane 
Dake 3 it in a moderate oven. besendl r 


brie 


Sey dy : we Roox- 
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ve Roox- Piz. twee, 

SKIN. si pvc fix, young jrooks, and cut out 
the back bones, feafon’ ‘them, well with. pepper 
and falts, put them ina. deep dith,. with a quarter 
of a pint, of. water ;. lay, over them. half a. pound 
of. butter,. make, a good, puft- -patte, and. coverjthe 
dith, laypa, PaByts over it, for it ea Bath a. “aed 


| desl BeFUES » ATA 


= 


ilies. Pie VEAL. 14 i ap 
“LAY. _marrow or beef-fuet, fhred very Bega in 
the bottom of your dith;, cut into fteaks the. beft 
end of a neck of veal, and lay them in,. ftrew 
over them fome marrow or fuet, ir makes them 
eat tenderer; ftone a quarter of a pound, of j jar- 
raifins, chop them a little, wath half a pound of 
currants and put them over the fteaks, cut three 
ounces of the candied citron, and two. ounces of 
candied orange, and lay them on the top; boil 
half a pint of {weet mountain or fack. with a ftick 
of cinnamon, and pour it in, lay a pafte round 
the. difh, and then lid it; an hour will bake it ; 
when it-comes out of the oven, put in a glais of 
French brandy or fhrub, and ferve it up. 


| bot ah An O1a<z: Pus. 
CUT a fillet of veal in thin flices, rub fans 


oihes with yolks of eggs, ftrew over them a few 


crumbs’ of bread, fhred a little lemon-peel very 


fine, and put on them, with a little grated nut- 


meg, pepper, and falc, roll them up very tight 


and lay them in a pewter-difh, pour over them 
half a pint of good gravy made. of bones, put 


half a pound of butter over it, make a light.pafte, 


and ny i round the difh, roll the lid half an inch 


thick 
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thick andjlay it, bone Make a pe cine a 
fame Way-: hf vem iD £ aq iw svi 


isa to Kes fhay. fagtiOD br Bout 

“ighg VEAL- stam nail 
CUT a latin of veal into ‘fteaks, feafon i it with 
beaten mace, ..nutneg,: pepper, cand ifalt: "Tay the 
meat, in, your; dith,.,;with, fweetbreads, feafoned 
with, the meat, and the yolks, of, fixthartheggs)& 
pint, of oyfters,-and half a; pint of goodigravy zilay 
round. your dith a..good, puff pafteyshal fi: anime 
thick, and cover it;with.a lid of the {athe thicknefs; 
bake it. in: a, quick. oven. an hour/andiayquarter 5 
when, you. take. it, out,of the ovenj<cutcoff the 
lid, then cut the. lid in.eight. or ten pieces; and. 
ftick. it round the infide of. the. rim, cover the 
isi with, flices of lemon; , and. ferves dt apis sri2 
agin. ¢ oft ww 2VVSTS 
ee To ake {eve PAXIABSs ioe abu £ Sis 
“fit one og Se of a ee scold lose 


coe 


a mee ce doe ats schenkttace ts epranet vivid ‘a 
little, flour’ and~ butter and: two* fpoonfuls'- of 
cream, and fhake them:over the*fire two minutes, 
and. fill. your patties+—You ‘muft make your 
patties thus»: Raife:them ‘ofan oval form,° and 
bake them as for: cuftardsy ‘cut°fome Jong’ nat+ 
row bits of paftey andibakei them ona‘ dufting2 
box, but not to go round, they are for handles; — 
fill your patties when quite hot, with the meat, 
then fet your handles acrofs the Patties; they 
will look soe bafkets if oe have nicely: pinched 
gent y the 
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the walls"o® thepatriesowhen “fou raifed then, 
five will be a difh; you may make them witht 
} fugar and currants inftesd of thts 2g 


os i a 


isiw 31 obs eres Baichessio atelis TOO 
5 CUT: half a‘pound! Of ia:leg ‘Of Ve2l-very” “(aval 
with fix “econ thé iquor ofthe! oy tets t6 
theecrunibsef ¥a a’ penny loaf,’ mix then: os: Sd 
with avdigleofale,c pure in’a tofling* pan’ with''a 
quarter‘of pound of burcery and ‘keep ‘ftitring i 
forthrecior four minutes over'tlie fires then make 
a good: pulf-pafte, rollieout, ’atid cut it! in’ litte 
bits Bbove the:fize of a crown: piece,” fome ‘routidy 
fquare;and three-corriered; “puta little of the 
Meat upon them, ‘and lay’a‘lid’ on them; turn up 
the edges‘as ‘you would:a:pafty’ to keep ‘in ‘the 
gravy, fry them in a panful of hog" s lard; they 
are a pretty corher-dith-for dinner ot fupper. If 
vou want ‘thenp/forigarnith 'to‘a’cod’s-head,. put 
insonlyoyfters;. sey arévery Spee fora: y Galt’ < 
— hrafisyip s,botigoi so" boliod, ta: ict on ae 
Oc) aR eco} 2a % "i LOND. 3SUs "tO. DEHLOG 
: atots 34 i fe Tteess H yweel ParTizs.,, z ik ni Sic 
“<j TAKE: the. meat. ‘ofy:a: boiledi calf’s- fia two 
jaege: ‘appless;and one ounce: of candied oranges 
chop them,very fmall, «grate half'a nutmeg): mix 
them,with: the, yolk of am-egg, a {poonful ‘of 
French-brandy; and-a-quarter of a pound oftcur= 
rants clean wathed and. dried, make a good: puffs 
patte, -nolh it in different: thapes, _as the fried ‘ones, 
and. fill. chem the fame-way 3: you may either bake 
orefry, ipaeberrerselt gr area a prea see a 
toppers: ot OI q o odors 


¢ 
; 389 3: 503 


ae 


Sreeys 
Ptaw 


© Cémnion page i ws ca 

a a ARE the einer! of a, very. oe Teh of 
veal, ‘chop the kidney, veal, and fat very fmall 
all- 
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altogether, feafon it with mace, pepper, and 
falt, to your tafte, raife little patties the fize of 
a tea-cup, fill chem with the meat, put thin lids 
on them, bake them very crifp: five is enough 
fords de-diths.! (ab qeayth vie Swe inten: 


oe i AD MARR Gite PATTIES ny apctiagt iain 
. SLICE either turkey, houfe-lamb, or chicken, 
with an equal quantity of the fat of lamb,.loim 
of veal, or the infide of a furloin of beef, a little 
parfley, thyme, and lemon-peel fred, put ir all 
ma _marble-mortar, and pound it very fine; fea- 
fon it with white pepper and falt, then make a 


- 


- fine puff-pafte, roll it out in thin fquare fheets, — 


put the forcemeat in the middle, coverit over, 
clofe them all round, and cut the pafteeven. Juft 
before they go into the oven wafh them over with 
the yolk of an egg, and bake them twenty mi- 
nutes in a quick oven, have ready a little white 
gravy, feafoned with pepper, falt, and a little 
fhalot, thickened up with a little cream or but- 
ter; as foon as the patties come out of the oven, 
make a hole inthe top, and pour in fome gravy, 


you muft take care not to put too much gravy in, | 


for fear of its running out at the fides and fpoil- 
ing the patties. ua abt Denia Hd TS OO) 
| To make common FRITTERS.» » 
"TAKE half a pint of ale and two ‘eggs,’ beat 
gn as much flour as will make it rather thicker 
than a common pudding, with nutmeg and fugar 
to your tafte, let it ftand three or four minutes to 


rife, then drop them with a fpoon into @ pan of — 


_ boiling lard, fry them.alight brown, drain them 


ona fieve, ferve them up with fugar grated over — 


them, and wine-fauce in a boat. 


oe" 


Te ‘ 
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~ SE. -~ r - ee * 
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1D. 25 “Lo sands ‘anise Re ctetnoen %, 
Hb PARE: the lareeft baking apples you can det 
take ouc-theé core’ with an apple-fcraper, cut thetn 
it round flices, and dip them in batter,° made as 
for common fritters, fry them crifp, ferve. them 
up’ with fagar “grated over them, and wine-fauce 
dina bear ite are ink sha —_ a fide- difh: for 


es pew to 9k Sx 


Big Ms tug To, pra raithonnbe hme cel 


“BEAT two eggs exceedingly well; with one 
{poonfulof cream, one of ratafia water, one 
ounce of loaf-fugar; and two f{poonfuls of flour, 
grate ‘inthalf a* nutmeg, have ready wathed and 
‘dried. clary” leaves, dip them in:the:batter, -and 
fry'them amice brown’;: ferve them:up with quare 
ters of Seville oranges laid-round them ant Eon 
ern butter ina boat. eile ray 4p ane: 


E32: 2 


prey To make RaspBeRry sPecgetey 


GRATE. two Naples’ bifcuits, pour over them 
half a gill‘of, boiling creams «when it is almoft 
cold; beat the yolks of, four eggs to a ftrone 
froth, ‘beat »the: bifeuits: a little, then beat. both. . 
together exceedingly well, pour to ittwo ounces 
of fugar, and as much juice of rafpberry as. will 
make it a pretty pink colour, and give. it a pro- 
per! fharpnefs, drop them: into a: pan of. boiling: 
lard, theeize of a,walnuts when you dith them 
up, ‘tick bits,of citron in fome, and blanched. 
almonds cut: Jength- -ways,in others ;‘lay: round 
them green: and, yellow. {weetmeats,), and: ferve. 
then -up.4+—Fhey are. a POL corneL, dith for 
Behe b dings or fuppetict ty fish war? Deesd iv oe 


@ Bu diy th . fp 7.5 0 ta 2S = ey Pa, mh ys 
ee BBE DIM ae ryr yk 


a i ; \ | iyi) JU? } 7 To 
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Cp ely scagrenieeen ‘Frirters. ) 


TAKE the crumb. ofa penny- -loaf, pour on 
ait half a pint of: boiling milk, let it fland an 
hour, then put in as much j juice ‘of tanfey as will 
give a flavour, but’ not to make it bitter, then 
niake it ‘a pretty green withthe juice of fpinage, 
- put-to-it a fpeonfol of ‘ratafia water or brandy, 
{fweéten it to your tafte, grate the rind of half a 
‘Temon, beat the yolks of four eggs, mix them 
all together, put them in atofing-pan, with four 
‘ounces of butter, ftirit-over a flow fire tillit is 
quité thick, take it off, and let. it ftand. two or — 
‘three Hours, then drop them into a. panful..of 
‘boiling lard; a fpoonful is enough for a fritter ; 

ferve them up with flices of orange round.them, 
“grate fugar over them, and wine-fauce in a boat. 


[> make Puum Farrrare with Rice. : 


GRATE ‘the crumb. of a penny-loaf, pour 
ave ita pint of boiling cream,.,or good milk, 
let it ftand four or five hours,, then beat it ex- 
ceedingly fine, put to it the yolks of five eggs, 
four ounces of fugar, and a nutmeg grated ; 
beat them well together, and fry them in hog’s- 
lard; drain them on a: fieve, and. ferve them - 
up: with wine-fauce under them. 

‘N. B. You: may put currants in if you pleafe 


Lo make Water “FRitrers. 


“OTAKE a quart’ of water, five or fix. fpoonfuls 
of flour (the batter muft be very thick), and a 
little falt, mix all thefe together, and. beat the 
“yolks and whites of eight, eges with a little 
brandy, then ftrain them through a hair-fieve, 


attd | put them to the other things; the longer — 
| they 
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they ftand. before you fry them the better. Jutt 
before you fry them, melt about half a pound of 
butter very thick, and beat it well in; you muft 
not ttitn them, and take:care not to burn them: 
the belt ching to ‘fy them in is fine lard. 


i make FRENCH BANCEES. 


AKT half a°pint of water, a bit of lemon- 
ae & bit ‘of® butter the: bignefs of a walnut, a 


‘little orange-flower water; let thefe boil three or 


‘four mifiutes;’ then take out the lemon-pecl, and 
add to it a’pint of flour, keep the water boiling 
_ ‘and ftirring all the while till it is ftiff, then take 

‘it off the fire, and put in fix eggs, leaving out 
the whites of three; beat thefe well for about half 
an hour, till they come to a ftiff pafte,. drop them 
into a*pan of boiling lard with a tea-{poon ; if 
they, are of a right lightnefs they will be. ver} 
nice; keep fhaking the pan all the time till they 
are of a light brown. A large difh will take fix 
or feven minutes boiling; when done: enough, 
put them into a difh: that will drain. them,. et 
them ‘ian the fire, and ftrew fine fugar over them. 


To arg German Purrs. 
“PUT half a pint of good milk into a suing 
. pan, and dredge it in flour till itis thiek as hafty- | 
_. pudding, keep ftirring it over a flow fire till it 
is all of a lump, then put ic in a marable-mor- 
tar; when it is cold put to it the yolks of three 
eggs, four ounces. of fugar, a {poonful of rofe- 
“water, grate a little nutmeg and the rind of half 
a lemon, beat them together an hour or more, 
“when it looks light and bright, drop them into 
“2 pan of boiling lard with a tea-fpoon, the fize 
, a t large pina they will rife, and look like. 
¥ U2 Me large 
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a large yellow plumb if they. are well. beat: as 
you fry them, lay them on a fieve to drain, grate 
{ugar round your dith, and fetve them up. with 
fack for fauce.—It is a proper’ corner Rett for 
dinner or fuppet.\ | | if 


Do make Goud xe 1“ aidmtog “es 
BEAT three! egos well? with’ three’ i ososkt 
of flour and a Tittle falt, ‘then mix them with’a 
pint of milk, an ounce of fugar, and half a nut- 
meg grated, beat them well together, then make 
your gofer tongs hot, rub them with freth’ butter, 
fill the bottom part of your tongs, and clap the 
top up, then turn them, and when a fine brown 
on both fides, put - them, ia a difh, and pour 
white-wine fauce over them; five is enough for a 
difh ; do not lay them one upon another, it will 
make tliem oars Ob may put in currants if you 
saad 


“ao Lo make WarER: pai veiticn es 3 | 
BEAT four eggs well, with two {poonfuls of 
fine flour, and two of cream, one ounce of’ loaf- 
fugar, beat and fifted, half a nutmeg grated, put 
a little cold butter in aclean cloth, and rub your 
pan well with it, pour in your batter, and make 
it as thin as a wafer, fry it only on one fide, put 


them on a_dith, and grate fugar betwixt. every 
pancake, and fend them hot to the table. 


Fue 


To make CREAM PANCAKES. 


a AKE the yolks of two eggs, mix ‘them with 
half.a pint of good cream, two ounces. of. fugar, 


rub your pan with lard, and fry them as thin as_ 


poffible ;° grate fugar over them, and. ferve them 
Wp hot. | it 
| To 


a a a a a ee 


aa 
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Io make Crary. PANCAKES. 


"BEAT. three. eges with, three {poonfuls . of 
fine flour, and alittle falt exceedingly well, mix 
them with a pint of milk, and pus lard into your 
pan; when it is hot, put in your.batter as thin 


as pofhible, then lay. in your clary-leaves, and 


of cream, four {poonfuls of flour, and two of | 


pour, alittle more, batter thin, oyer them; fry 
them a fine brown, and.ferve them up. ‘ 


“Lo make Beek pig chen" 


| “BEAT three eggs with a pound of flour very 
well, put to ita pint of milk, and a little fale, fry 
them 1 in lard or butter, grate fugar over wail cut 
them in Syl and ferve them up. . sar 


To make fine PANCAKES. Pee 


TAKE a pint of cream, eight egas eae out 
two of the whites) three {poonfuls of fack, -or 
orange-flower water, a little fugar, if it be agree- 
able, a grated nutmeg; the butter and cream 
muft be melted over the fire ; mix all together, 


_-with three {poonfuls of flour; butter the frying- 


pan for the firft, let them run as thin as you can 
in the pan, fry them quick, and fend them Op 
hot. 


ce mre es oe piece ES. - 
‘BEAT four eggs, and put to them half a pint 


fine fagar, beat them a quarter of an hour, then 


put in one fpoonful of the juice of tanfey and . 


two of the juice of fpinage with a little grated 
nutmeg, beat all together, and fry them in frefh 


butter :——garnifh them with quarters of Seville ° 


oranges, grate double-refined fugar over them, 
and fend them up hot. 
iy | Te 


Sn 
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Lo make a pink-coloured PANCAX z. 
“BOIL a’ large “béeet-root. tendér, «and ‘beat it 
fink ina marble mortar, then» add the yolks of 


four ‘eoes, “two fpoonfuls of: flour, andy: ithrée | 


fpoonfals of good creim, fweeten it cé your tatte, 
it in half a nutmes, and «put inca glafs! of 

randy ; beat them all together half an hour; fiy 
them in “butter, and garnifh them swith: green 
fweetmeats, preferved apricots, op green  {prigs 
of myrtle.——It isa pretty corner: dith for eiLnae 


oh ela or Hagges ai Hes | 
. ety bay OT ea 


CHAP. vi Ee 


at: 4 ery “Objfrvations on “Puppines. 


READ and cuftard Gaadines mequite,. time 
' and a moderate, oven :thar will ; raife. Fa 
not burn them 5 batter and rice puddings.a quic 


oven, and stig butter the pan or dith before 


you pour the pudding in; when you boil a pud- 


ding, take great care your cloth is very clean, dip 


it in boiling water, and flour it well, and give 


& 


your cloth a fhake; if you boil it in a baton, : 


better it and boil it-in plenty of water, and turn 


at of fren, and do not cover the pan: when enough a 
take it up in the bafon,, let it ftand a few minutes ~ 
‘to cool; then untie the fring, wrap the cloth & 
round the. bafon, lay your difh over it, and turn © 
‘the pudding our, and sal the bafon and cloth off 3 
very carefully, : for very often-a light BE is. ; 


broke in turning out. 


o : 


: 
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A Huntine Puppine. 

BOIL the fkins of two lemons very ‘tender, 
' and beat thems very ‘fine; beat half a pound of 
almondsvin, rofe/water and a pound of fugar very 
fine, melt half a pound ofrbutter,-and let it ftand 
till ‘quite.cold 5 beat the yolks of eight eges ‘and 
_ the whitesof four, mix them, ;and batt them all 
_ together, with a littl orange- Homer EE and 

i bake! it im an oven. : 


To make a baked AtMonp- Peppine. 


BEAT eight egos, and mix them with a pine 
of good cream, and a pound of flour, beat them 
well together, and put to them a pound of ‘beef- 
Tuet chopped very fine, a:pound of currants well 
cleaned, half a pound of jar-raifins {toned and 
chopped fmall, a quarter of a pound of pow- 
dered fugar, two ounces of candied’ citron, the 
fame of candied orange cut fmail, grate a large 
nutmeg, and mix all well ‘together: with half 
a gill of brandy, put it in a cloth, ant tie if. up 
Hy at will’ take four hours boiling.’ Hah A 


ash MER) «| 
yy 


best Te mike a dyin AppLe- eae Hap. 


TALE a pound of apples ‘well boiled and 
BS, half a pound of butter beaten toa 
cream, ‘and mixed with the apples before they 
are cold, and fix eogs with the Whites ‘well | 
beaten and ftrained, “half a pound of fugar 
pounded and fifted, the rinds of two lemons, 
well ‘boiled and beaten, fift the peel” into clean 

water twice cu ihe Boiling} “puca! thir erutt j in 
the bottom’ aid mis of your, eel? at an 
Mg hour will bake it decanitesis Spi ok BONS oni 


¥ Av ORES ds wD BREE 


Wr 
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“Stig 


f be ht a4 a 


wd boiled: Gdn Puppine... 


ROIL a flick or two of cintamon*in a quart 
of thin | cream, with a quarter of ‘aspound of fu- 
gar; when it is ‘cold’ put inthe yolks of fix eggs 
well beat, and mix them ‘together; ‘fet ‘it over a 
flow fire, and ftir it round one way, till it grows 
pretty thick, but do not ‘let it boil, ‘take it off, 
and let it ftand till it be quite cold; buttet 2 a cloth 
very well and dredge it with flout, “put in- your 
cuftard, and tie it up very clofe;. ‘it will take 
‘three’ quarters of an hour boiling ; ‘when you 
take it up, put it in a round bafon tocool a:lit- 
tle, then untie the cloth, and lay the difh on,the 
bowl, and turn it upfide down; be careful how 
you. take off the cloth, for a very little will break 
the pudding ; grate over it a little fugars! for 
fauce, white wine thickened ies flour and butter 
puts in the difh. 7M : Z i 


A Psa. sOP alg i. 
-BLANCH and. beat eight ounces of tH 
almonds,. with orange-flower water, add to. them 
half a pound of cold butter, the yolks of ten eggs, 
the juice of a large lemon, half the rind grated 
fine, work,them in a marble mortar, or wooden 
bafon, till they look white and light, lay a good 
poff-pafte pretty thin in the bottom of a China- 
dith,. and-pour in OH Basie it will take half 
' ap hour baking... | hie 


“To make a iE ak Ee PRS! a coud ways 


GRATE the rinds of four lemons, and ke 
juice c two or three, as they: arein ‘fize; ‘then. 
take’ ‘two bifcuits» grated, three. quarters of a 


‘pound of boiled butter, with half.a. se of 
ugar. 


am we 
& 


$ 
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iia diffolved in the yolks of twelve eggs, and 
four whites ‘well bear,» with aclittle falr, and a 
quarter | cof 2, nutmeg > grated ; 3 mix, all together 
very» welly.and=put it into a dith; put. a nice 
‘pafte: tound : the -edge before it goes into the 
Ovens | Half an hour will. bake it. | 


Tom make ‘¢@ Lemon-Puppinc, a third way. 


TAKE. a pound of flour well dried and fifted, 
1a¢ aoponeds of finefugar beat and fifted, the rind 
-Of-a Jemon grated, twelve eggs, the yolks beat 
‘@litthe by. themfelves, and the whites beat till 

they. are-all froth; then gently mix all together, 
pete it ina pans and bake it juft half an hour. 
deere j "A ground Ri cz-PuppiNc, 

~ BOIL, four ounces. of. ground rice in water 
il it be foft, then)beat the yolks! of four eggs, 
and put to them a pint of cream, four ounces of 
fugar, and a quarter of a Eigse) ge sie weet mix 
them all well together.» ey | 


An OER siPes dine! ad 


“Bott nit tind of ‘a Seville orange very foft, 
beat it in a marble-mortar, with the juice, put 
to it two Naples bifcuits grated’ very fine, half 
| a.pound of butter, a quarter of a pound of fu- 

‘gat, and the yolks of fix eggs, mix them’ well 
together, lay a good puff-pafte round the edge 
of your China-dith, ‘bake it ina gentle oven half * 
_an hour; you may make a lemon- pudding the 
fame, way,, my Pann in) a dgROE initead of the 


| nth aPet: einiiseid 


» To wie ans estes al Bs aft oR 
“TAKE ‘the rinds of fix oranges, boil them till 
Hee are aia changing’ tlie! water as often as 
x | you | 


Se >> 
& 


* 
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you find it r bitter, cut them very fine, ciel pound 
and fift three quarters of a. pound of loaf-fugar, 
wath very well,three quarters of a pound of but- 
ter, then take twelve eggs, leaving four of the 
whites out; mix all well together, butter the 
bottom of the dith wéll, and make a rich cruft, 
which muft be put at the bottom. . Bake j At nicely; 
it t mutt hot ‘be too brown. | Bian 


CALF’ LFdioe. Pin nlit: 


BOIL a gang of calf’s feet, ; take the meat 
from the bones, and chop it exceedingly fine, 
put to. it the crumb.of a penny-loaf, a. pound of 
beef-fuet thred very finall, half a pint of cream, 
four ounces of citron cut f{mall, two ounces of 
candied orange. cut like ftraws, a large nutmeg 
grated, and a large glafs of brandy, mix them 
all_yery “well together, butter your cloth, and 


-duft it with flour, tie it clofe up, boil it ‘three 


hours; when you take the pudding up, it is beft 
to put it in a bowl that willjuft hold it, and let 
it ftand a quarter of an hour before you turn it » 
out, lay your difh ayn the top of the say nieh and 
turn it Phe down. he 


“A boiled ric#! pe Rar hd 


BOIL a quarter of a pound of rice in “water 
till it be foft, and, put it in a hair-fieve to drain; 
beat it m a marble-mortar, with the yolks of five 
eggs, a quarter of a pound of butter, the fame of 


_ fugar, grate a {mall nutmeg, and the rind of half 


a lemon, work them well together for half an 
hour, put in half a pound of currants well 
waded it cleaned, mix, them, well together, 
butter. your cloth and tie, It, Up; boil. it an: hai 
and, ferve it-up. with, white-wine { fauce. ; bil 


Baines 
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tavea py Benoit WEL Re 


PARE: ‘the'crumb of a penny-loaf, and. pour 
on ita pint of good. milk boiling hot ; when it is 
cold, beat it very fine, ‘with two ounces of but- 


ter, ‘and fu gar ‘to your palate, grate half a, nut- 


nieg in it, beat it up with four eggs, and put 


them in, and beat all together | near half an hour, 


tie it in a cloth, and boil,it an hour; you may 


- put in half a ‘pound | of currants for change, and 


‘pour over it a white-wine fauce. © 


7 ra make a boiled Breap- Puppine a fecond ray. 
TAKE the infide of a penny-loaf, grate it 

fie: add to it two ounces of butter, take a pint 

and a half of milk with-a ftick of cinnamon, 


boil it, and pour it over the bread, and cover it 


_Clofe till it is cold, then take fix eggs beat up 


very well with rofe: water, mix them’ all well to- 


gether, fweeten to your tafte, and boil it one 
als Sher mbeneete rhe tel 


oe 


| Te ike: a Nite: Puporne,” Nal! i. 
BOIL half a pint of milk with a bit bf cin- 


namon, four eggs with the whites well beaten, 


the rind of a lemon grated, half a pound of fuet 
chopped fine, as much bread as will do;. pour 


your milk on the bread and fuet, keep’ mixing it. 


till cold, the put in the lemon-peel, eggs, a 
little fugat, and fonié nutmeg grated fine. Either 
bake « or ee ity as you think proper: = Bota 


sie make -a Pain Puppine, 

| BEAT the yolks and whites of 1 eggs, 
. rh two large fpoonfuls of flour, a dittle’ falt, 
belt a sd of good ~_ or cream, make sf 
2 the 
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‘ Pi 


458 


the! thicknefs_of a pancake-batter, and beat, “ 
pa well” together... Hal: an hour. wali ods fbi: 


¢ SQ OE 


To make a Si PRS BN a 8) 


CUT a penny-loaf sas: thinvas: poffible, put cA 
layer. of bread. in, the bottom, of a, pewten dah, 
then ftrew over it a alayerpof 1 marrow .or,,beef, 
fuer, a handful . of _curtants, then, layia layer. “of, 
bread; “and fo. on, tl” “you. Al. your,.dith, as the, 
firft ; ‘tet the marrow or fuer: and currants, be) at, 
the top; ‘beat four eges,: ‘and. mix.them witha 
quart of cream; a quarter of a pound of fugar, 
and a large nutmeg,grated,.. pour ition your difh, 
and bake it in a moderate oven; when it-comes 
out of the oven,. ‘pour, over it white-qane faruces,) 


Siti An Apricor- Puppine. preity 

“TAKE twelve large apricots, pare them, aad 
give them a feald in Water, till they are. foft,. 
then take: out’ the’ ftones, “grate t the crumb of a. 
penny-loaf, “and pour’ on’ ita pint of cream. boil.; 
ing hot, | let teh tand ° till, half-cold,, then. add ae 
quarter of a. ‘pound: ‘of fugar and. the. yolks. of - 
tour eggs, mix-all together with a, ‘glafs Ok, Ma... | 
deira wine, pout it ina difh, with thin puftpafte, 7 
round, bake 1 it half an hour in a moderate oven: 

A "TRANSPARENT Pubpinc., TABD | 

BEAT eight eggs very well, and put then 
a pan’ with: Ralf cater butter a the BD 
weight of loaf-fugar beat fine, a little. grated. 
nutmeg, fet it onthe fire, and keep ftitring it thie, | 
thitkensi <e buttered eggs, then’ put it ina bafon. 
olf roll a rich’ puff-pafte very. thin, day i It, 
round the edge of a China-dith, then pour in the 
ape and bake i it ina moderate aven-half at an” 
. hour, 


bs Tswas 
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hour, it will cut light and. Perey is. ‘a pretty, | 
pudding for’ a’corner Ls bak ner, and a ‘tmiddle for 
{upper. GSS 5 SAR RNSS Ta PRL el 


oWMIGaY int: ch Oe 
CP. Wemocicle La ‘Puppiné.* 


Bol four otinces OF vermicelli in a pint of 
new: ae till’ itis foft, with'a ftick or two of cin, 
namon 3! thén put in half'a pint of thick. cream, a 
quarter of 4 a pound of butter, a quarter of a pout 
_ of fagar, ‘and the yolks of four beaten egos. — 
peued 2 in an earthen difh ‘without a paite. m\ 


dub W038 A ved SadoPuppise: fies 
| TAKE two ounces of fago, boil it in ‘water 
with a-ftick of cinnamon till it be quite foft and 
thick, let it ftand till quite cold ;. inthe mean time 
grate "the crumb of a_halfpenny- loaf, and: pour 
over it a large glafs of red wine, chop four. ounces 
of marrow, and half a pound of fugar, and the. 
yolks of four beaten'eggs, beatthem all together 
fora quarter of an hour, lay a. puff-pafte ound 
your dith, and fend it tothe oven; whenit comes - 
back, ftick it over with blanched. almonds cut the 
long way, and bits of citron cut the fame; fend it 
to’table." a : 


+ ae 
>. 


A boiled "Travail tats . 


GRATE four Naples’ hifeuits, put as much 
cream boiling hot as will wet them, beat the 
yolks of four eggs, have ready afew chopped 
| tanfey- -leaves, | with as much f{pinage as will make 
it a pretty green, (be careful you do not. ut too 
much tanfey in it, it will make it bitter,) mix all 
together when the cream is cold with a little fugar 
&: fet it over a flow fire till’ it grows thick, then 

e it ‘off, and, when cold, put it in a cloth well 

buttered. 
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buttered and floured, tie it up clofe and let it boil 


det it ftand one quarter, then turn it carefully 


; and put white wine fauce round it. 
i ox actte on mg stad 


» them very fine with rofe-water, flice’a F rénch rott 


very thin, put ona pint of cream boiling: hot, beat 


four eggs very well, and mix with the eggs wher 
beaten a little fugar and ‘grated nutmeg, a glafs 
of brandy, a little juice of tanfey and the juice of 
{pinage to make it geen, put all the ingredients 
into. a’ ftew-pan, with a quarter of a pound: of 
butter, and give ita gentle boil ; you may either 


boil it or bake it ina dith, either ape a croft oF 


Lyigiial ated 
cra: Tansey- Puppine of gromnd Racer. py) 
- BOIL fix ounces of ground’ rice in & quart of 
gone milk til} it is foft, pthen put in half a pound 
ef butter, with fix eggs very well beat, and fugar 
arid tofe-water to make it palatable ; beat fome 
fpinage in’ a’ mortar, with a few leaves of tanfey, 
fqueeze out the juice through a cloth and put it 
in ; mix all well together, cover your difh with 
writing-paper well buttered, and” pour ite airs 


three quarters of an’hour will bake it ;/ when you 


oe 4 axsey-Puppine with Axmonpsi. a +: 
 BLANCH four ounces ‘of almonds, and beat 


three quarters of an hour, take it’ ‘up itta bafon, — 
ny 


dith it up, flick. it all over with a Seville « or {weet : 


orange in half quarters. eve ie Om th | 
A Saco- Puppinc anotbes way. 
BOIL two ounces of fago till it is quite thick in 


alk, beat fix eggs, leaving, out, three of the — 
w mts put to it half a ‘pint of groan. two a 


¢ . 
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fuls, of fack, ‘nutmeg and. fogann to Ud tatte ; : sa 
a SA round your | difh., 90 | 


a 


i 


Little aa RTT 


‘TAKE half a pint of cream, one Tuookrue eF a 


» 
o a 
ed " 
G ‘ 
*. 


fine flour, two/ ounces of fagar, a'little’ nutmeg, 
mix) it,all well, together.with the yolks of, three 
eggs, put, it in.tea-~cups, and. flick in ittwo ounces» 
of citron,cut very thing bake them i in a pretty quick » 
oven, and turn, them out vee a Shines th, ahi ive 
is s enough for. a fide-dith.. iyo nS! 


feces A baked Tanssy-Puppine. 


sont the crumb of a penny-loaf, pour « on it 
int of boiling: milk, «vith.a quarter of a pound 
2. OE in. it, ‘fet it ftand till almoft cold; then 
beat five eggs, and put them in, with a quarter of 
a pound ot fugar, a large nutmes grated, and a a 
pe of brandy, ftic them:about, ‘and pui them in 
a toffing-pan, with as. much juice of {pinage as 
will green it and a little tanfey chopped. {mall, 
‘ftir it about over‘a flow fire till it. grows. ‘thick, 
butter a fheet of writing paper, and lay it in the 
bottom ‘of a pewterdith ; pin the.corners.of the 
paper to. make it: ftand: one inch .above.the dith, 
to keep the pudding from {preading, and let it 
ftand three quarters. of an hour in the oven ;-when 
baked, put the difh over it you fend: it up in. and 
turh it (out, upon it, take off the ~ paper, flick: it 
round with a Seville orange. cut, in thal quarters, 
ftick one quarter in the middle, and ferve it up 
with winefauce.’ It will took ‘as are as Eye it 
. hadn not been baked, when turned, out. de at Se 
4 iyi 
age) A green Copitxe Say bathe ei 
7 REEN a aaah of codlings as for 2 pie, rub 
them 


¢ 


+ 


‘ 
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them through a hair-fieve with the. back of a 
wooden-fpoon, and as much of the juice of beets 

will green your pudding, put in the crumb of 
> halfa penny-loaf, halfa pound of butter, and three 
road “eggs well beaten ; beat ‘them all together, with 

half a pound of fugar, and,two {poonfuls of cyder ; 
-» — Say a.good pafte round the rim of the.dith, and 


_ pour it in.—Halfan hour will bake it, 
Toma a commen Rice-Puopine. ~~~ 
WASH half a pound of rice, put to it ‘three 
pints of good milk, mix it well with a quarter of 
a pound of butter, a ftick or two of cinnamon 
beaten fine, half a nutmeg grated, one egg well 
beat, a little falt and fugar to your tafte——O 
hour.and a half will bake it in a quick oven; 
when it comes out take off the top, and put the 
pudding in breakfaft cups, turn them into a hor 
sdlith, like little puddings, and ferveitup. = 


POUR 6m the crumb of a penny-loaf, a pint of 
cream boiling hot, cut a pound of beef-marrow 
very» thin, beat. four eggs very well, then adda 
glafs of brandy, with {ugar and nutmeg to your 
tafte, and mix them all well. up together; you 
may. either:boil.or bake it, three quarters of an — 
hour-will do. it; cut two ounces of citron very 
thin, and ftick. them all over it. when. you dith 
Seapies. ¢ Mibcticas Wlidl @ lantiee He ches ae 


Ps Marrow-Puppinc. _ 


Marrow-Puppine a fecond way. Ada 
HALF boil four ounces of rice, fhred half a _ 
pound of marrow very fine, ftone a quarter of a 
pound of raifins, chop.them very {mall with two — 
ounces of currants well cleanfed, beat four eggamy 
| quarter 


PPER. 36% 


‘quarter of an hour, mix it all togéther, with a pint 

of good: “creat, a {poonfu il ‘of brandy, fugar and 
Rtiee to yourt tafte + you. tay ercher bake 3 ity or 
ee it in ‘hogs’ ‘thins: A i dps ico 


it ae ~~ 
= ihe pc ae) 


“‘Maxkow-Pupsine a ibid ways 


84 EAN ‘half ‘a pound ‘of Scie put 
them in cold water all night, the nezt day beat 
them ia.a marble-mortar.very fine with, orange-. 
fos or rofe- -water, . take the crumbs ofa penny 
oaf, and. out ‘on. ‘them a pint of boiling” cream 3 
| whilft the cream is cooling, beat the yolks of four 
egos and two whites a quarter of on honr, add @ 
Tittle: fugar, and grate nutmeg to your palate, 
Thave ready _ fhred the marrow of two bones, and 
gmix them. all well together with-a little candied 
orange cut fmall: ‘this is ufually made to fill in 
fkins, but it is a good baking pudding : if you 
ut it in ikins, do: TOUTE Rhea too full, fori it will 
dwell, but boil them qoently. 


Eee 


i ahem varaeesd tn Sk inssy) 


“WASH half’ a@ pound of rice in warm: ey 
oil it in milk till itis -foft, put it-in ‘avfieveto | 
fain; blatich and “beat: half ‘a’ pound ‘of Jordan 
almonds’ ‘very fine with: rofe- -water,'wath® and dry 

4 potwid’ ‘of currants, then'cut infiall bits a pound 

of hog? s‘lard; take: ‘fix’ eges and | beat them well, 
halter pound” "of. fugar, a lorge nutmeg “erated, a 
~ ftick of cinnamon, a little mace and a little falt, 

mix them very. well together, fill Phys, {kins and 
boil them.” ae eC * 


~ , te > ey OO Oe ae 
. , -- oy ~, ee P > ae ‘ 
es eC Sa OP: © al 


‘ * as as abd © gest i teen kee: 34 
‘ eRoIL 2% ‘quart Of “Cream, and? letsit: vibes till 
= ft At ada beat fotir’ egesia full ‘aig of 
y ay 


4 
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an amsisetthy a {poonful and a half of oun then 

mix them with your cream, add fugar and nut- | 
meg to your palate, tie it clofé up in’ a cloth well. 

_ buttered, and let it See an feiss? ‘and turn’ it 

vesrefally out. ) is 


To makea Quaki ING: Puppixe a feond way. 


TAKE. pint of sood cteain,, the yolks of ten 
_ eggs.and fix whites, beat. them very well and.run 
them through a fine fieve; then take two heaped 
{poonfuls of flour, and af fpoonful’ or two of cream, 
beat it. with the flour till it is {mooth, and mix all 
together, and tie it clofe up in a difh or bafon well 
rubbed, with .butter and. dredged with. flour ; 

the water muft boil when you put in the pudding. 
One hour will boil i it 5 ferve it up with | wine-fauce 
in a boat. Paca Ys 3 


‘4 Y orxsutre- ‘PUDDING to Bue ‘inter MEAartT. 


| BEAT four eggs, with four large fpoonfuls of 
fine flour anda little falt for a quarter of an hour, 
puttothem one quart and a half of milk, mix them 
well together, then butter a wide: pan, and 
{et it under beef, mutton, or a loin of veal when 
roafting ;. and, whén it is brown, cut it in fquare 
pieces, and turn it over; when well browned on 
the under-fide, fend «it-to table on a difh—You 
may, mix a boiled pudding. the fame way. 


2 A boiled Minx-Pupprne. | 


POUR a pint of new milk boiling hot on eit 

{poonfuls of fine flour, beat the flour and milk — 

for half an hour, then put in three eggs, and beat - 

it alittle longer, grate in half a tea-fpoonful of — 

ginger, dip the cloth i An boiling water, butter 

well and flour it, Pub in the. pudding and * 
| clofe 
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clofe | up, ‘and boil it an hour’y it ‘requires’ great’ 
care when you turn 1 it out; oats over - bi thick 


wi bf 


elted. bugters. dee Wendl 43: 1 
Be Pumpin. i170 Yilutous:. 
OR Lp ina ¢ beets, parley, and leeks, ike each 
a land wath them, and give thém a ‘feald* in 
boiling. ‘water, then ‘fhired’ them’ very “fine, have 
ready a quart of groats ‘ftéeped i in warm water half 
an. four, and a pound of ‘hog’s-lard ‘cut’ in little 
bits, three large ¢ onions ‘chopped | fmall, and three 
fage- leaves hacked fine, put in a little falt, mix 
all well together, and tie it clofe up ; it rely re. 
quire to be taken up in boiling, to bir i 
firing a little. 


To ne a F iise Bares HO ined '§ 


‘TAKE.a.middling white. yam, and either, boil 
or roaft it, then. pare off the fkin and pound it 
very fine. with three quarters of a pound of butter, 
half. a pound of fugar, a little mace, cinnamon, 
and twelve. eggs, ‘leaving out half the whites, 
beat them with a little rofe-water. You may 
put in a little citron cut fmall if you des ‘ity ane 
PRES it nicely. © : 


PX 


Goostnenn®: Puppine. 


~ SCALD half a pint of green Peotebaient in 
water, till they are foft, put them into a fieve to. 
drain, when cold work ‘them through a hair-fieve 
with the back of a clean wooden-{poon, add to 
them half a pound of fugar, and the fame of butter, 
_ four-ounces' of Naples bifcuits, beat fix eges very 
| well, then mix all together, and beat them a 
arter Of an hour, pour it in an earthen- difh 
3 ithout pafte ; 3 half an hour’ will bake it.’ | 


be ange Th 
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To make Rasberry: Duinprines, Paice 
“MAKE a good: cold patte, roll!‘it a quart ter ‘of 
an inch thick and Ypread ‘over it ‘tafpberry j jamto- , 
your-own liking, roll it up, and ‘boilie'in a cloth” 

one hour at leat, ‘take it up, aud-cut it in five fines,” 
and lay one in ‘the: middle, and ‘the ‘other four® 
round it, pour a little -good’ ineltéd butter in the: 
dith, and grate fine fugar round the edge of the’ 
dith. It is; proper) fora cotner. Or fide for 

| dinner. hen irae 


To bike Danio Dumerrees, ° 


MAKE a good hot pafte cruft, roll it. “pretty. 
thin, lay it in a bafon, and puri in wwhht: quantity, of. 
damfons ‘you think proper, wet the edge. of the. 
pafte, and clofe it up, boil it in a cloth: -one hour,. 
and fend it up whole; pour over it melted. butter, | 
“and grate fugar round the edge of the difh—Nove, 
You may make any kind of -ppelgengss fruit: fee 
fame Way. 


| To. make ppc Dumeritses.” 
PARE your apples, take out the core’ withan 
apple-feraper, fill the hole with quince.pr orange 
marmalade or fugar, which fuits you;. then. take 
a piece of cold pafte, and make a hole in it, as ifs 
you was going to make a pie, lay in your apple. 7 
and put another piece of pafte in the fame. form, 
and clofe it round the. fide. of your apple, It Pi : 
much better than. gathering it in a,.lump. at one, 
end, tie itin a cloth, and boil it three quarters of. 
an hour ; ; pour melted butter over Bef and ferve . 
them up: five i is enough for. a s dith. ein Visa 


+ 


in : ee ere | ; > : - te 1G Ly. oy $e Pie a, 
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To make a Srargow. DuMpLInc.- 


MIX half a pint.of good milk, with three eggs, 

"a little falt,, and.as much flour as, will make it a. 
thick batter, pata lump of butter rolled in pepper. 
and falr, j in every. {parrow, mix.them.in the batter~ 
god cie them in)a cloth, oil them one hour.and.a 
_ half, BOWS sEristt butter. over pitneas and b feays: 


them aR! 


Te make a Baw Peviira NG. 

TAKE a pound of flour, mix a {poonful of 
barm in it, with a little falr, and. make it into a 
light pafte with warm water, let it lie one, hour, 
then make it up into round balls, and tie ‘them up. 
in little nets, and put them in a pan of boiling 
water, do not cover them, it will make them fade 
nor do not let them boil fo faft as to let the water 
boil over them, turn them when they have been 
in fix or feven minutes, and they will rife through | 
the net and look like diamonds, twenty minutes. 
will boil them ; ferve them BPs, and pour {weet 
fauce over them, . . | 


To make a Ba ws Hilt Calin or ety ake 


"TAKE half a pound of almonds blanched and’ 
beat fine, with a little rofe-water, half a pound ') 
fine fugar pounded and fifted, fifteen eggs, leav- 
ing out half the whites, the rind of a lemon grated | 
very fine’; put a few almonds in the mortar at a 
time, and put in by degrees about a tea- -cupful of 

-rofe-water ;\ keep throwing in the fugar; when 

you have done the almonds and fugar together, 

va little at atime till they are all ufed up, then 

put it into your pan with the eggs: beat them 

+ well together. Half: an hour wil bake it ; 
muft be a light brown. 
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_ Obfervations on making Decorations foe a 


‘ Ke WRI NORA ET Ss RN Hype Fe ne 


HEN you Foti a filver oe Fou a olan 
v WV always take particular care your fire is clear; 
and a pan of water upon the fire, to’ keep the*heat 
from your face and ftomach, for fear the heat 
fhould make you faint ;“you mutt not f pin it before 
a kitchen fire, forthe ‘{maller the grate is, fo that 
the fire be clear and- hot, the better able you will 
be to fit a long time before i it; for if youfpina 
whole defert, you will be feveral hours. in {pin- 
ning it ; be fure to have atin-box to put every 
bafket in as you fpin them, and cover them from. 
the air, and keep them warm until you: have done 

the whole, as your receipt’ directs YOUN! Mss 
if you {pin a gold web, take care your’ thiafinps 

dith is burnt clear before: you fet it upon: the table 

where your mould is’; fet your ladle’ onthe’ fire, 
and keep ftirring it with a wooden tkewer tillit 
jut boils ; then let it cool a’ little, for it will not 
- {pin when it is boiling hot, and, if it grows cold, — 
it'is equally as bad; but, asit cools on the fides of 
¢ your 
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your ladle, dics the. ratte of) your knife in, and - 
ae to fpin round your mould as long as it 
will draw, then heat it again; the only att is to” 
keep it of a proper! heat, and it will draw out 
like a fine thread, ‘and of a ¢6ld colour; it is a 
great fault to put in too much fugar at a time, for 
often heating takes the moifture out of the fugar, 
and burns it; therefore the beft.way is to put in 
a little at a time, and clean out your ladle. 
When you make a hen or bird’s neff, let part 
of your jelly be fet in“your bowl before you put 
on your flummery or ftraw, for, if your jelly is 
warm, they will fettle to the bottom and mix 
together. _ | “ 
If it be a fifh- pond, “ot atranfparent pudding, | 
put in your jelly at three different times, to 
make your, fith. or fruit keep at a. proper diftanee 
one from another, and be fure your jelly. is. very 
clear. and, ftiff, or, it, will, not thew. the. figures 
nor’ keep . whole ; ; when. you turn them out, dip 
your’ bafon »in ;} warm. water, as. your, receipt 
directs ; then turn your. dith. or. falver upon, the 
- top of. your. sbafon, | and. turn. your, bafon up- 
ade, down. TF 
When .you make flummery, always ‘obferve. 
to have it pretty thick, and your moulds wet in 
cold water before you put in your, flummery,,. or 
your jelly will fettle to the bottom, and the 
cream {wim at the top, fo. that i it will look. to be 
twodifferent colours... 
» If you, make cuftards, do. not, let. pal, ‘bil 
after. the yolks are in, but ftir, them all, one 
way; and keep them. of.a good, heat till they 
-are thick enough: and she FARO Rie of the, eggs 
; Js sae eat Meise gutohe SITES? ER en Oy Pie 
ete 251 fi 13 fh oO. i on Sit A SOS eS Uliget When 
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When you make whips or fyllabubs, taife 
your froth with a chocolate-mill, and lay it 
upon a fieve to drain, it will be much prettier, 
and will lie upon your glafies without mixing 
with your wine, or running down the fides of 
your glafles; and, when you have made any of 
the before- mentioned things, keep them in a cool 
airy place, for a clofe place will give them a bad 
tafte and foon {poil them. 


To foin aStLveR WEB for covering SwEET- 
| - Mears. | | 

TAKE a quarter of a pound of treble refined 
fugar in one lump, and fet it before a moderate 
fire on the middle of a filver-falver, or pewter 
plate; fet it a little aflant, and when it begins te 
run like clear water to the edge of the plate or | 
falver, have ready a tin-cover or China-bow! 
fet on a ftool with the mouth downward, clofe — 
to the fugar, that it may not cool by carrying too 
far; then takea clean knife, and take up as much 
of the fyrup as the point of the knife will hold, 
and a fine thread will come from the point, which 
you mutt draw as quick as poffible backwards and 
forwards, and alfo round the mould, as long as it 
will {pin from the knife; be very careful you do 
not drop the fyrup on the web, if you do it will — 
fpoil it; then dip your knife into the fyrup again, — 
and take up more, and fo: keep fpinning tll your — 
fugar is done, or your webis thick enough; be 
fure you do not let the knife touch the lump on 
the plate that is not melted, it will make it brittle, 
and not fpin at all; if your fugar is fpent before 
your web is done, put frefh fugar on a clean plate 
or falver, and do not fpin from the fame plate — 

| agains 
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again ; 3 if you do hot want the web to cover: the 
fweetmeats immediately, fet itin a deep pewter- 
dith, and cover it with a tin-cover, and lay a cloth 
dver it, to prevent the air from getting to ir, 
and fet it before the fire (it requires to be kept 
warm) or®it will fall);° when your dinner or 
fupper “is*difhed, “have ready a plate or dith the 
‘fize of your web; filled with different coloured 
{weetmeats, and fet your web over it. It is pretty 
for. AL middle, where. the difhes are few, or cor- 
ner, where the ‘number i is large. 


To pin aGoiv Wes for covering Seer Mears, 


“BEAT four ounces of treble refined fugarin a 
, marble-mortar, and fift it through a hair-fieve ; 
then put it in a filver or brafs ladle, . but .filver 
makes the colour better, fet it over a chafinig- -difh ~ 
_ of charcoal, that ‘is burnt ‘clear, and fet it ona _ 
table, and turn a tin-cover or China-bowl upfide 
down upon the fame table, and, when your. fugar 
is’ melted, it'will be of a. good colour, take your’. 
ladle off the fire, and begin to foia it with a 
knife; thé fame way as the filver web; when the 

ar “begins to cooland fet, put it over the fire to 
warm, and fpin it as hesoaes but do not warm jt 
too often, it willturn the fugar a bad colour; if 
you have not enough of fugar, clean the ladle 
before you put in more, and fpinit till your web 
is thick enough, then take it off and a Over rhe 
| fweetmeats as you | did the filver web, : 


To make Gua Paste for Daserr Basxers or. 
sgt at tens OVERS) 5 gus 


oT AKE two ounces of gum- -dragon, eb itin 
a ‘tea-cupfuleof cold water: all’night, the next 
‘Morning have ready a pound. of treble refined 
| Z fugar, 
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fugar, beat and fift it through a>filk-fieve, rub 

your gum through a hair-fieve;» then mix your 

fugar and gum‘ together, work it till it is white, 

and mix it witha! pafte made of Marechalle pow- 

der, and cut*into. fuch: ee as ate, mow: al Tee 

yh to bee farraysih wie’ Fel: > 1s Bisk Stbdt 
Lo make HE ba Manod iousnsl 


MAKE  paite of divers. colours, vin okie 
dragon thoroughly fteeped and mingled with 
powder-fugar, and beat the pafte well in a marble- 
mortar ; take prepared cochineal for the red’; 
famboge for the yellow ; indigo and orris for the 
blue; and the juice of beet-leaves for the green, | 
fealed over the fire to take away their crudity. 
Shape the paftes, thus ordered and rolled into 
thin pieces, in the form of rofes, tulips, &c. by 
means of tin-moulds, of cut out with a knife 
point; finith the: flowers all at once, and dry them 
upon ege-fhells, or otherwife. Cut different forts 
of leaves, in like mannef, out of the green pafte, 
to which you may give various figures, intermix- 
ed among your flowers, and make the ftalks with 
flips of lemon-peel ; garnifh the tops of the py- 
rainids of dried fruits with thefe artificial flowers, 
or elfe a feparate nofegay may be made of them 
for the middle of your defert, or they may be laid 
in order in a bafket, or kind of cup made of fine 
paftry-work, of crackling-cruft, 1 ona cut ar 
dried for that purpofe.. | 


To make a DESERT of SeunSueiito | 


_ SPIN two large webs, and turn one upon the 

other to form a globe, and put in the infide of — 
them a few {prigs of {mall flowers’ and myrtle, - 
;? may Rot lay 
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anc fpin a little: more round: to’ bind them toge- 
ther; and: fet them covered: clofe up: before the 
fire, then’ {pin two!more ova lefler:bowl, and-put 
inva fprig ‘of myrtle andia few, {mall flowers, and 
bitid chemasbefores> fetithem ‘by, and: fpin two 
more Jefs than the laft, and put imafew: flowers, 
bind them and fet them by; then {pin twelve 
couple of'tea-cups of three different fizes’ in pro- 
portion ta the»glebes, to, reprefent. bafkets, ) and 
bind them» two ‘and two.as) the globes with fpun 
fugar ;»fet.the globes on a filver-falver, one. upon 
another, the largeft at the bottom, and the {malleft 
atthe top; when you have. fixed the globes, run 
two fmall wires through the middle of the largeft 
globes, acrofs each other; then take a large darn- 
ing-needle and filk, and run it through the middle . 
of the large :bafkets, crofs it at the bottom and 
bring it upto the top, and make a loop. to. hang 
them on the-wire, and ‘do fo with the reft of your 
bafkets, hang the largeft bafkets on) the.,wires, 
then put-two more-wires- alittle fhorter. acrofs, 
through the: middle. of the fecond globes, and 
put the end of the wires out betwixt tie bafkets, 
and hangion the four middle ones; then run two 
more wires fhorter than the laft through the mid-_ 
dle-of the top-globes, and hang the bafkets over 
the loweft; ftick a {prig of myrtle on the top of 
your) globes, and fet it'on the. middle. of the 
table-—-Obferve you do not put too much fugar 
down at the time for a filver web, becaufe the 
fugar will lofe its moifture, and run in lumps in- 
ftead of drawing out ;nor too much in the ladle, 
_ for the golden-web will. lofe i its colour by heating 
too often. You. may make the batkets a filver, 
and the globes a gold colour, if you choofe theni, 
writ isa pretty bee dy re a - grand table. e 
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“pur. a gaheof calves feety well tttendy ‘rao 


Piblay ( tiga 
ca pend Caur’s- Foor, ny het 


a pan, with fix quarts of water, andilet chern boil! 


gemtly till reduced to two quars sothen/take: out’ 
the feet, {cugn off the fat clean, and clear the jelly 
from thefediment, beat the whites of five eggs to 


hy froth, then! add -one pint of Lifbon, Madeira, 


or any: ‘pale made wine; if. you: choote it then: 
iqueeze in the juice of three Temons siavhen yours 
flock is boiling, take three fpoonfuls: of sit, and> 
keep ftirring it with: your wine and ¢ges'to keep’ 


at from curdling ; then add: a litthe»more® ftock;: 
and {till keep flirring it, and then put it in the 


pan, and fweeten it with loaf- fugar to your tafte ;: 
a giafs of French brandy*will keep the jelly from 


_ turning blue in frofty air; putin the outer rind,of 


two lemons, and let it boil one minutevall together 


_ and pour ‘it into a flannel bag, and let itrun into a 


bafon, and keep pouring it back gently into the’ 
bag till it runs clear) and bright, then fet your. 
elafies under the bag, and cover it left duft gets 


in.If you would have the jelly for afifh+pond,’ 


tranfparent pudding, or hen’s neft, to: he turned: 
eut of the mould, boil, half a pound of ifinglafs 


in a pan of water, still reduced to one. quart, and — 


put it mto the ftock before it 1s refined. 


T nike Seircsubii Snood: i 
SPREAD fomie flices of lean'veal and hati’ in 
the bottom of a ftew-pan, with 4 carrot and turnip, 
or two or three onions; ; cover it, and let it {weat 
on a flow fire, ‘till it is as deep a brown as you 


would have it, ‘then/put. to ita quart'of very clear © 
broth, ai be Peppers shy ‘avery little . 
4 ig iy & 
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“iinglats, and falt to. your tafte ; let’this boil ten 

‘minutes, then ftraia it through a French ftrainer, 

feum off all) they fat and:putiit tothe: whites of = 

three eggs, ) run it, feveral times through ajefty- 

peng as) padas do tg ae 2 

Ta. ‘make Savory. Jetty “ak cold Meats. - , Tae. 

“BOUS beefiand mutton tora {tiff jelly, *fealoy = * 

in withia little\pepper and -falt, a blade or'twoof . 

mace, andian onion; then Beat the whites of four 

- eggs, put into the jelly» and beat it a little, then 

rum it through'a jeHy-bag, and when clear’ pour © 

it on your meat or fowls in the difh you may it 

up on. i 


To hark HarrsHorn-JELLY. a Boe way. 


ee half a pound of hartfhorn and put to it 

quarts of water, let it ftand: @in the oven all- 

night ; then ftrain it fromthe hartfhorn, and: put 

to ita pint of Rhenith ‘wine, the whites of: four — 

little mace, the juice of three lemons, — € 

: ar to your tafte ; boil them together, and 

100 ‘through a jelly- beg; when it is fine, - 

oe it in-your glafles forufe. 9) gee 
JN. B. If you have no Rhenith wine, white | 


wine will, do. As 3 Be 
: no, ; e.. ps ha e a 


0 mate FLUMMERY.. ‘ 


PUT one Ao of bitterand one of fweetalmonds 

- into a bafon,. a over them fome boiling water, ae 
to make the {kins c¢ ome off, which is called blanch- ent 
ing ; ftrip off the kins, and throw the kernels in- eee 
_to.cold water, then, take them out, and beat them: 

in a marble. mortar, 


bi little. ‘rofe- -water, to 
keep them from, oiling + ;’ when they are beat, put 


them, into. a 2 phot of calf’s oot ftock, fet it.over a 
4 | ‘ 2g. the Fe 
G pe ae “ a ay : “ . ; < 
p] Ne 3 
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the fire, and fweeten it to ‘your tafte with loaf 
fugat ; as foon as boils ftrain it through a piece 
of muflin or gauze; when a little cold, put it into 
a pint of thick cream, and keep flirting i it often,” 
ill it grows thick and cold; wet your moulds in 
cold water, and pour in the fluminery, Tet it fland 
five or fix hours at'leaft before you turn them out ; 
if you make the flummery ftiff) ‘and “wet! the 
moulds, it will turn out without putting it ‘into 
warm water, for water takes off the figures of the 
mould, and makes the flummery look dull. 
N. B. Be careful you keep ftirring “it till cold; 
or it will run in lumps when you turn it out of 
the mould. 


“Te make Conéurtite for PLUMMER Y: nile 
ia VeyELires. 


TAKE two pennyworth of cochineal, Brite ny 
with the blade of a knife, and put it into half a 
tea-cupful of the beft French brandy, and let: it’ 
ftand a quarter of an hour; filter “it through a 
fine cloth, and put in as much as will t ake the’ 
jelly or flummerty a fine pink; if yale, take 
a little faffron, tie itinarag, and diflolve it in 
cold water ; if green, take fome {pinage, boil ir, 
take off the froth, and mix it with the jelly ; if 


White, put in forme cream. oe 


4 
We Csii 


oi. 
To wines aFt sH-POND. 


FILL four large. fith-moulds with fi ommery, 

- and fix fmall ones, take a Fooly and. put in 

half a pint of fuff clear calf’s footjelly ; let it ftand 

till cold, then lay two,o all fifhes ‘on the | 

 ggily, the right fide down, os in half.a pint more 

jelly, let it ftand till cold, then Jay in the four. anes 
es 


¢ 
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fidhes acrofs one.another, that when you turn the 
bowl upfide down the heads and tails may be {een ; 
then almoft fll your, bowl with jelly, and let ig 
ftand till’ cold, them lay.in the jelly four large 
fithes, and fill rhe bafon quite full of jelly, and 
let it, ftand till the next. day ;, when you want to 
ufe it fet ;your bowl to the-brim in hot water for 
one minute, take;care that, you,do. not, let the 
water, go into the bafon, lay your plate on the 
top of the bafon, and turn it upfide down; if 
you want it for the middle, turn it out unoa a 
- falver ;, be fure you.make your jelly very ftiff and 
Ct ee MA ray aeaaee ; , 


To make a HEN’s Nzsr. 

TAKE. three or five of the {mallet pullet-eggs 
you can get, fill them with flummery, and when 
they are {tiff and cool peel off the fhells; pareoff 
the rinds of two lemons very thin, and boil themin 
fugar and water, to take off the bitternefs; when 
they are cold, cut them in long fhreds to imitate 
ftraws, then filla bafon one third full of {tiff calf’s- 
foot jelly, and let it ftand till cold, then lay in 
the fhred of the lemons in a ring about two 
inches high in the middle of your bafon, ftrew. a 
few corns of fago to look like barley, fill the. 
bafon to the height of the peel, and let it ftand | 
till cold, then lay your eggs of flummery in the 
middle of the ring, that the ftraw may be feen 
round ; fill the bafon quite full of jelly, and let 
it ftand, and turn it out the fame way as the 
Sth- Ome UOC hos! 5. aii: Cet Sone Ts, 

To make Buanc-Mance of Istncuass. 
BOIL one ounce of ifinglafs in a quart of water 
till it is reduced to a pint; then put in the whites 

isp : | of 
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of four eggs, with tw6 fpoonfuls of rice water, to 
keep the eges from poaching, and fugar to your 
tafte, andrun it through a jelly-bag,; then put 


to it two ounces of fweet and one ounce of bitter’ 


almonds, give them a {cald in your jelly, and put 
them through a hair-fieve, pat it in a China- 
bowl; the next day turn it out, and ftick it all 
over with almonds, blanched and cut length> 
ways: garnifh with green leaves or flowers, 


Green Branc-Mancs of Isincuass. , 

DISSOLVE your ifinglafs, and put to it two 
ounces.of {weet, and two ounces of bitter almonds, 
with as much juice of {fpinage as will make it 
green, and a {poonful of French brandy; fet it 
over a ftove fire till it is almoft ready to boil, 
then ftrain it through a gauze-fieve; when it 
grows thick, put it into a melon mould, and the 
next day turn it out—Garnifh with red and white 
flowers.. ! Die) 


CLEAR Bianc-MAnceE, | 


TAKE a quart of ftrong calf’s-foot jelly, fim 


off the. fat and ftrain it, beat the whites of four 
egps, and put them to your jelly, fet it over 
the fire,.and keep ftirring it till it boils ; then 
pour it into a jelly-bag, and run it through feve- 


ral times till it is clear, beat one ounce of {weet | 


almonds, and“one of bitter to a pafte, with a 
{poonful of rofe-water {queezed through a cloth, 


then mix it with the jelly, and three {poonfuls of — 
very’ good cream, fet it over the fire again, and © 


keep ftirring it till it is almoft boiling, then pour 


- jt into a bowl, and ftir it very often tillit is almoft — 


cold, then wet your moulds and fill them. 


. YELLOW 
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“Yettow FuumMery. 

TAKE two ounces of ifinglafs, beat it and 
open it, put it into a bowl, and pour a pint of 
boiling water upon it, cover it up till almoft cold, 
and add a pint of white wine, the juice of the le- 


mons with the rind of one, the yolks of eighteggs » 
beat well, fweeten it to your tafte, put it m a 


toffing-pan, and keep ftiring its: when it boils 


_ftrain it through a fine fieve, when almoft cold, 


put, it into cups and moulds. 


A good GREEN. 
LAY an ounce of gamboge ina quarter of a 


_ pint of- water, put an ounce and a half of good 


ftone blue in a little water, when they are both 
diffolved mix them together, add a quarter of a 
pint more water, and a quarter of a pound of fine 
fupar, boil it a little, then put it into a galli-pot, 
caver it clofe and it will keep for years; be care- 
ful not to make‘it too deep a green, for a very 
little will do at a time. 


Fruit ia Jerry. 


PUT half a pint, ‘of clear ftiff calf’s-foot sity 
into a bafon, when itis fet and. ftiff, lay in'three © 


fine ripe peaches, and a bunch of grapes With 


the ftalks up, put.a few vine-leavesrover them, 


then. fill up your bowl! with jelly, and letit ftand 


‘till the next day ; then fet your bafon to the brim 


in hot water, and, as foon as you ‘find it leaves 
the bafon, lay your. difh over it, and turn your 


jelly carefully pups. it. —Garnith with flowers. 


Naee GREEN 
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 sviganil eae im tt ranted dw aad 


MAKE: a little {tiff flummery,’ owith @ good 
deal ‘of bitter almonds in: ity add to” it'as much 


juice of fpinage 4g will takelipa fine: pale-green; 


when it is-as thick as good cream (wet your melon 
mould’ and put it’in; then puta pint-of clear 
calf’s-foot ‘jelly into a- daraeba(onis , and Jet them 
ftand till the next day, then turn, out your melon, 
and lay it the right fide down in the middle of 
your bafon of jelly ; then fill up your bafoh ‘with 
jelly that is begining to fet, Jet it ftand all’ night, 
and turn it out the fame way-as the fruit jelly: 
make a garland of flowers, and put‘it‘in your 
jelly—It is 'a pretty dith for middle at’ aba or 
corner for a fecond courfe at t dinner. ay 
Gupep Fisn) in RE eran gi 1119 me 
MAKE 4 little ‘clear blatic- “mange as is divedted 
in the receipt, ‘then “fill two large* fith-moulds 
with it, and when it-is'cold tarn it outand @ild 
them ‘with. gold-leaf, or ftrew: thet! ‘over “with 
gold and filver bran mixed $ then lay:theny ofa 


gold-difh, and fill it with” cléar thin’ calf’s-foot © 


jelly, it mutt be, fo thin.as they will {wim in 
it; if you have no jelly, z Lifbon. wine, . or ny 


xin of pee made wines will do.” i ae 


Hew ani. Ciorb ies in Sait erty) 


MAKE fome flumimery with a deal of fweetal- 
Bre init, colour a little’ ‘of it brown with cho- 


colate, and’ put it'in’a mould the fhape of a hen; _ 


| then colour fome more’ flummery with the yolk of © 
a/hard egg beat as’ fine-as’ poffible, leave: part of 7 


your’ ‘flummety white ; then ‘fill the moulds of fe- — 


ven ‘chickens, ‘three’ with white’ flumimery, ahd — 
three © 


bs 
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three with yellow, and one the colour of the 
hen; when*they* are’ cold turn them: into a deep 
_ dithy put) sindersand,round them Jemon:peel, 
boiled, tender and.cut. like ftraw,. then; puta lite 
the cleat.,calf’s-foor, jelly | under them, to. keep 
them, inotheir, places, and let.it ftand, till it is 
iff, thea, fill, up, & pac difh. with. more. jelly.— 
They are a, pretty, coration fora grand athe: 


MWwWOY 


1 00, make, ¢ q | TRANSPARENT. Puppr NG, 


MAKE your calf’s+foot: jelly very - Atif, and 
sulien. itis. quite fine puta gill into.a,- China-bafon, 
let/it ftand;till it is quite fet 5 blanch a few, Jor- 
dan, almonds, cut them.and, a. few. jar raifins 
lengthwayss;, cut a little: citron, and candied. lemon 
in little thin flices,’ ftick,them all over,the jelly, 
and throw in a few currants, then pour more jelly 
on till it is’an inch: higher » when your jelly is 
fer;,.ftick: in.your,almonds,.raifins; .citron,: and 
candiedjlemons,) with a, few- currants, ftrewed in, 
then |,more,jelly..as before, then more, almonds, 
raifins, citron,/and.lemon in layers, till your. ba- 
fonis:falh;,let-it-ftand.al! nights and) turn it out 
gt {aheo W, wale asthe. fith: pond.) ti 


ae, make a. DESERT. Tstawp. 


ad ahh 


| “TAKE a lump. of. pafte,., and. form. it, into a 
rock three inches broad at the top; colour it, and 
fet it in the middle-of:a: deep China-dith, and fet 
* a caft figure.on it,;with.a crown on.its head, and 
a. knot, of rock. candy. at the, feet; then make a 
soll: of pafte.an inch, thick, and. ftick | it on the 
inner edge of the. dith,,, twa.parts round,, and cut 
“gight. pieces of eringo-roots about, three inches 
Jong, and fix them upright to the.roll. ‘of pafte on 
paee SAB fe make gtavel-walks of fhot..comfits, 
aie A a 2 from 
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from the middle to the end of the difh, and fer 
fmall-figures in them, roll out fome: pafte, and 
cut it open like Chinefe rails, bake it and)fix it 
on either fide of one of, the cravel-walks with’ 
gum, have ready a) web ‘of fpun- fugar, and fet, 
it'on the. pillars of-eringo-root, and cut part: of. 
the web off to form an entrance where the Chin 
nefe rails are.—TIt is a pretty middle-dith for a fex 
cond courfe at the grand table, or a wedding-fup-. 
per, only fet two crowned figures on the, mount. 
igs of one. 


To make a Hidiva oars Istanp. ree! 


GRATE the yellow rind of a laree lemon into,. | 
4 pint of cream, put in a large glafs of Madeira ~ 
wine, make-it pretty fweet with loaf-fugar, mill 
it with a chocolate mill to aftrong froth, take it 
off as it rifes; then lay it upona fieve to drain all 
night; then ‘take a deep glafs difh, and lay in, 
your froth, with a Naples bifcuit in the middle of 
it, then beat the white of an egg toa ftrong froth, 
and roll a fprig of myrtle in it to imitate fhows 
{tick it in the Naples ‘bifcuir, then lay over your 
froth currant-jelly cut in very thin flices, pour — 
over it very fine ftrong calf’s- foot jelly : when it 
erows thick lay it all over, till it looks like a 
élafs, and your dilh is full to the brim ; let it 
ftand ull itis quite cold and ftiff, then lay on rock 
candied fweet-meats upon the top of your ‘lly 
and fheep and fwans to pick at the myrtle; ftick 
green {prigs in two or three places on the. top of 
your jelly amongft your fhapes; it looks’ very 
pretty in the’ middle of a table for fipper.—You — 
muft not put the fhapes on the jelly till’ you are 
going to fend’ it to the table.” 


To 
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To ites, a Fibdpon NG foul hyssanieee way. - 


TAKE calf’s-foot jelly that is fet, break it a 
little; ‘but’ nér too much, for it will make it 
frothy and’ prevent it from looking clear; have 
ready a middle-fized turnip, and rub it over with 
' gum-water,’ or the white of an ege, then ftrew it 
thick over with green-fhot comfits, and ftick on 
the topof ita fprig of myrtle, or any other pretty 
green {prig; then put your broken jelly round it, 
fet fheep or fwans upon your jelly, with either a 
green leaf or a knot of apple-pafte under them 
to keep the jelly from diffolving; there are fheep 
and {wans” made for that purpofe ; you may put 
in fhakes, or any wild animals of the fame fort. 


‘To make a Rocky IstanpD. 


“MAKE a little ftiff hummery, and put it into 
five fith- moulds, wet them before you put it in; 
‘when it is ftiff, turn it.out, and gild them with 
eold. leaf, then take a deep China- difh, fill ic near 
full of. clear calf’s-foot jelly, and let it ftand till it 
is fet, then lay on your fithes, and a few flices of 
red currant-jelly cut very thim round them, then 
rafp afmall French-roll, and rub it over. with the 

white of an egg, and ftrew all over it filver bran 
and glitter, mixed together ; ftick a {prig of myr- 
tle in it, and,put it into the middle of your difh, 

beat the white of an egg to a very high. froth; 

then hang it on your {prig of myrtle like fhow, 
and. fill, your difh to. the brim with clear jelly ; 
when you fend:it to table, put ducks and lambs 
upon your jelly, with cathes green leaves or mofs - 
under them, with their heads, rowan, the myrtle, 


To 
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Weir eR make, MoonsuHinesy 4... 
x5 Fes avi 


TAKE puke fhapes.of a:half-moon,. Sail or 
feven flars ; wet them, and, fill them. with flums 


mery, let them. ftand till they are cold, then, turn ‘ 


them into.a deep China-difhy and pour, Jemon- 
cream round them, made thus: Take, .a,pint..o 
{pring water, put to it the juice of three lemons, 
and the yellow rind of one lemon, the. whites . ‘of 


five eges well beaten, and four,ounces of loaf. 


fugar; then fet it overa flow fire, and ftir,it one 
way. till it looks white,and thick, . if, you.let it 
boil it will curdle, then {train it through, a. hair- 


fieve and let it ftand till it is cold, -beat the yalks — 


of five eggs, mix. them with. your whites, fet 
them over the fire, and keep. ftirring, it till it is 
almoft ready to boil, then: pour it into. a bafon ; ; 
when itis cold, pour it-among your, moon, and 
ftars; garnifh with flowers.—It is a,proper.dith 
for a fecond courte, either dof dinner or, fupper. 


TO. oe) Moow aad Sig: ARS in Teli, slo: 


TAKE a deep China-dith, turn the metdd of 
a half moon and feven ftars, with the bottom 
fide upwardan the dith, slay: 4 weight upon every 


mould)to keep thenr, down,,. then’),make: fome — 
flummery, and fill your dith, witht; awhen itis ; 
cold and: ftiff, take your-moulds. carefully,out, — 


and fill, the, vacancy -with, clear, calf’s-foot jelly'3 
you may colour, your, flummery. with cochineal — 


and-chocolate to make, it)look like the iky, ‘and 


your! moon. and. ftars:, will . Jook -mere. clears 
‘Garnith with rock. candy) fweet:meatsp—lt isa ee 


eS no, 


-pretty, corner-difh,. ora proper eedonatan: for 


a grand table., 14 ee e Q rit me ike 2 Bic wieiee PTE 


Ta 
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Zp make ERK ita pio tit Bevis ERY. 


° TAKE! a‘ pint « of Riff ‘lummery, and make 
part of it’ pretty: pink colo with the’colotiring 
_ for the’ flommerty,’ ‘dip a potting-pot in cold water, 
and*'pout in red fluminiery the ‘thicknefs ‘ofa 
-crown-piece,® then “the - ‘fame of white flummery, 
and’‘an cher ‘of red; and twice ‘the: thicknefs of 
_ white’ ‘flamimery’ at. “the! ‘top’; one layer muft be 
Tiff and Gold Before you pour’on another; then 
take’ five. teacups, ‘and ‘put ‘a large fpoonfal of 
White’ flummery into’ each tea-cup, ‘and let them 
fland ° all night, then’ turn’ your flummery out’ of 
‘your potting pots on’ the’ back of a plate with 
“cold water, cut your flummery into thin’ ‘ices, 
and’ lay ito 4 'China-dith, ‘then’ turn your flum- 
mery-out of thé cupsion’ the dith; and takea bit 
out ofthe’ top’of ‘every one, and lay in half a pre- 
ferved’ apricot ; it will confine'the fyrtip from dif- 
colouring ‘the flummery, and ‘make it like the 
yolk of a 2 poached. ego; garnifh with flowers.—It 
is a pretty corner- Fdith for dinner, ‘Or fide for 


i oie ae 


2 mt Carey ch Ve 
4. 


siheeio iba Si Tinta) iA Gis atta 


e MAKE: iat quart ‘of « Lif flummery,” divide’ it. 


into ‘three parts, ‘make ‘one part a’ pretty thick 
colour, ‘with a little’ cochineal: bruifed fine “and 
fteeped’ in “French brandy’; ‘fcrape’ one ounce’ of 


| ‘chocolate ‘ very | ‘fine,’ diffolve: it’ in a little’ fttong | 


coffee,” and ‘mix it with another part’of your flum- 
mery, to’ make ita ‘light fone eélour} the laft 
part muft be white; then wet your tetiple mould, 


and°fix it in a pot'to fland even; ‘then fill it up - 


with chocolate flummery; let it ftand'till the nexe 
day, then loofen it round with a pin, and fhake 


tr 


* ° 
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it loofe very gently, but do not dip your mould 
in warm water, it will take off the glofs and fpoil 
the colour; when you turn it out, ftick a {mall 
{prig or a flower: ftalk down from the top. of every 
point, it will ftrengthen them, and make it look 
pretty ; lay round it rock-candy {weetmeats —lt 
is proper for a corner-dith for a large table, 


To make OATMEAL FLUMMERY. 


TAKE a pint of bruifed groats, and put three 
pints of fair water to them early in the morning, 
and let it ftland till noon ; then pour all the water 
off, and put in the fame quantity of water as be-— 
fore upon them, ftir it well, and let it ftand till 
four o’clock, then run it through a fieve or cloth, 
then boil it, and keep ftirring it all the while, 
put in a fpoonful of water now and then as it boils, 
when it begins to thicken, drop a little on a 
plate; when it leaves the plate it is enough ; ee 
it in glaffes to turn out. 


To make CRIBBAGE CARDS in FLUMMERY. 


FILL five fquare tins the fize of a card with 
very ftiff flummery; when you turn, them out 
have ready a little cochineal diffolved in brandy, — 
and ftrain it through a muflin-rag; then take a 
camel’s-hair pencil, and make hearts and dia- 
monds with your cochineal, then rub a little” 
cochineal with a little eating-oil upon a marble 
flab till it is very fine and bright, then make — 
clubs and fpades; pour a little Lifbon wine in- — 
to the difh, and feng up. i 


To make a Disu of Snow. 


TAKE twelve large apples, put them in cold” 
water, and fet them over a very flow fire, and © 


when 
: we 


ae 
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when they are foft pour them upon a hair-fieve, 


take off the fkin, and put the pulp into a bafon; — 


then. beat the whites of twelve eggs into a, very 
{trong froth, beat and fift half a pound of double- 
refined fagar and flréw it into the éges, beat the 
pulp of your apples to a ftrong froth, then beat 
them all together till they are like ftiff fnow, then 
lay it upon a China-difh, and heap it up as high 


as you.can, and fet round it green knots of pafte | 


in imitation of Chinefe rails, ftick a fprig of myr- 
tle in the middle of the dith, and ferve it up.— 
Iti isa pretty ‘corner-dith for a large table. 


To make a Caps. 


“TAKE tix large apples, and cut a flice off the 
bloffom end, put them in a tin, and fet them in 
a quick oven till they are brown, then wet them 
with rofe-water, and grate a little fugar over 
them, and fet them in the oven again ‘till: they 
look bright and very black, then take them out 
and put them into a deep China-difh or plate, 
and pour round them thick cream cuftard, or 
elias wine and fugar. : 


To make ‘ae as Caps... 


- TAKE codlings’juft before they. are. ‘ripe, 
green them as you would for preferving, then 
tub them over with a little oiled butter, grate 
double-refined fugar over them, and fet them 


in the oyen till they look bright, and fparkle like 


_ froft, then take them out, ‘and put them into a 
; deep China-difh, make a very fine cuftard, and 

» pour it round e's ftick fingle flowers i in every 
apple and ferve them up. —Itisa Rey corner- 
| Hath for either cinrer or eae : 


Bb 2pighe To 


+ 
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oh wl A ae meee 


PARE the largeft ftewing pears, “and flick a 


clove in the bloffom end, then put them in a well- 
tinned faucepan, with anew pewter- fpoon i in the 
middle, fillit with hard water, and-fet it over a 
flow fire for three or four hours, ‘till your pears are 
foft, and the water reduced to a {mall quantity 
then put inas much loaf-fugar as will make ita 
thick fyrup, and give the pears a boil in it, then 
cut fome leinon-peel like ftraws and hang them 
about your pears, and ferve sah Aah — oe a ~ 
rup in a deep difh. ! {3° 


To make Lemon SU aay asa 


it Osi ‘pint of cream) put a. pint. of. saten 
refined fugar, the juice of feven, lemons;: grate 
the rinds of two lemons into a pint of |white wine 
and half .a pint. of fack, then: put thenr all into.a 
deep pot) and: whifk them-for : half ‘an hour, put 
it inte glaffes the night before you! want it ; itis 
better for ftanding two or ‘hike cays $ b ibHE it will 
keep a! week, aif sea uited. 1 | 
To sa LEMon Sanne adfaithdrasaglic 


PUT a pint of cream’ to'a pint'of white wine, 
then rub a quarter of 2 pound of loaffugar upon 
the out-rind of two.lemons, till you.have got out 
all the.eflence ;. then put, the fugar.to the cream, 
and fqueeze in the, juice of ,both lemons, let it 
. ftand for two hours,.then.mill then» with a cho- 
colate-mill, to raife the froth,.and take it off with 


a fpoon as it rifes, or it, will. make it heavy, lay 


it upon ajhair-fieve to,drain, then fill your glafles 
with the.remainder,. and lay. on. the froth as high 
aids? ani ap #8 
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las you can, let them ftand all night and they will 
be clear at the bottom; fend them to the table 
upon a falver with jellies. 


ft SE ‘make ‘Sori. SyzL ABUBS. 

TAKE. @ quart of rich cream, and, put, ina 
pint. of »white) wine, the juice of four lemons, 
and -fugar:to your tafte, whip it. up very well 
and take off the froth as it. rifes, .putit upon a 
hair-fieve, ‘and let it ftand till the next day, in a 
cook place; ‘fill your glaffes better than half. full 
with, the. thin, then put on the froth, and heap 
itvas high: as you, can; .the\bottom will look Gets 
and keep feveral days. : 


To make Wuip Serene. 

‘TAKE’ a pint-of thin cream, rub a lump of 
loaf‘fugaro on ‘the ‘outfide of the: lemon, and 
fweeten ivto-your tafte, then put in the juice ofa 
lemon; and a glafs:of Madeira wine or French 
brandy ,° mill it to\a’ froth with a ‘chocolate-mill, . 
and take ‘icvoff as ‘it rifesyoand lay it upoma aie 
fieve, then fill one-half of ‘your poffet-glafles a 
little: more *than® half <full) with white wine, 
and the other half of your glaffes alittle move 
than half full with red wine, then lay on your 
frothvasshighs as vyouccan ;::but. ‘obferve ‘that 
if,,is, well.drained, on, your fieve, or it will mix 
. with your wine, and fpoil your fyllabubs.;.., ». |) 


a ‘wniake' a SYLLABUB under the Cow? © 

PUT" a bottle of ftrong’beer and? a’ pint ‘of 
iy dak Into a> ‘punch-bowl, grate in.a‘fmall nut- 
meg, and’ {weeten it'to your tafte ;° then milk’as 
- fiuch milk from the cow “as ‘will ‘make’ ftrong 

froth, ‘and the ale look’ clear, let it and an ‘hour, 
‘and ftrew over it a few currants; well wathed, 
picked, and plumbed: before the fire; and fend 
it to the table. 

Bba 
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Obfervaton’ on Pitebenvine. AB 18: 


hoe Ue: 


THEN you FH vany’ kine? agian}. nie 

care you do not let any of the feeds from 
the’ fruit fall into your jelly, not fqueeze it too’ 
near, for that will prevent your jelly from being’ 
fo clear ;- pound your fugar, and let it diffolve in 
the fyfup: before you fet it on the- fite, it'makes 
the fcum rife well, and the jelly a better colour: 
it is a great fault to boil any kind of jellies too’ 
_ high, it makes them of a dark colour ; you muft 
never keep green fweetmeats “in the firft fyrup: 
longer than the receipt directs, left you fpoil their 
colour; you muft take the fame care with oranges 
and lemons; as to cherries, danifons, and moft 
fort of ftone-fruit, put over, ‘them either. mutton- 
fuet rendered, or a board. to keep them down, 
or they will rife out of the fyrup and fpoil the 
whole jaz, ‘by giving ‘them’ a four bad tafte ; ; ob-. 
ferve “to keep all wet {weetmeats in’a. dry: cool 
place, for a wet damp place will make them 
mould, and a hot place will dry up the virtue 
and Sate them, candy 5. the beft direction I: can” 
give, is to dip writing paper in brandy, and lay — 
it clofe to your fweetmeats; tie them, well down. 
with white paper, and~ two folds of thick cap-. 
paper to keep out the air, for nothing can be a 
greater fault ‘than: ae bo conte and leaving 
the pots Opens’ vod x ent te ¢ SDT 
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To make ORANGE-JELLY. 


TAKE half a pound of hartfhorn fhavings, 
and two quarts of fpring-water, let it boil till it 
be reduced to a quart,;pour it clear off, let ic - 
ftand till it is cold, then take half a pint of {pring | 
water, and the rind of; three oranges pared very 
thin, and the juice of fix; let them ftand all 
night, ftrain them through a fine hair-fieve; melt 
the jelly.and pour the orange-liquor to. it, ‘{weeten 
it to your tafte with double-refined fugar ; 3. put to 
it, a.blade, or, two, of mace, four or five cloves, 
half,.a {mall nutmeg, and the rind ofa lemon, 
beat. the; whites of five eggs to a froth,, mix it 
very. well, with your jelly, fet it over.a clear fire, 
boil it.three or four minutes, run it through your. 
jelly~bags feveral times till it is clear, and when 
you, pour it into your, bag take Lie care. you do 
not dhake it. Py | 


To make Hl osnouie Hern ve iy Bh 


pur’ two quarts of water into a clean pan, 
with half a ‘pound of hartfhorn- fhavings, let it 
fimmer till near one-half is reduced, ‘ftrain it 
off, then put in the peel of four oranges and 
two lemons pared. very thin, | boil them five: mi- 
nutes, put to it the juice of the before- men- 
tioned lemons and oranges, with about ten ounces 
of double- refined fugar, beat the whites of fix 
eggs to a froth, mix them carefully with your 
jelly, that’you do not poach the eggs, juft let it 
aR ces Up, and run it MN a jelly-bag till it is” 
clear, 


5 Fo ake to Garaaatn, nN Be 
GATHER your currants when they are dry 


| and full ripe, ftrip them off the ftalks, put them — 
| in 
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ina large flewpat, tie the paper: over them and 
let them: ftand an hour im a’ cool oven; brates 
them through a cloth) and to every quart: ofjuice 
add a pound anda half of loaf- fugar broken in 
—fmall lumps, ftir ic gently over a clear fire till — 
your fugar is melted; fkim vit) well) let Gt boil 
pretty quick twenty minutes, ‘pour 7it) hoe mto — 
your pots; if you let it: ftand-it will break the 
jelly, it will not fet fo welh whenoiyis hot; put 
brandy-papers over them, j beg wid eb ina pee 
place for ufes)) are ah Mods DSAlL Ta 
N. B. You may: hake aie ‘of half: red aad 
half white currants the fame: ways) BME Las 
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To sirke Brace: Currant: Jerr 


GET your currants when they are ‘Tipe, and 
dry, pick them off the ftalks, and (put them, in 
a large flew-pot; to every ten quarts, ‘of currants 
puta quart of water, tic a paper over ‘them,, and 
fer them in a cool oven for two hours, then. 
fqueeze them through a very thin cloth; to every 
quart of, juice, add a pound, and a. half<of loaf- : 
fugar broken. in {mall pieces, ftir it gently till 


‘af the’ fugar' is” melted 5 when it boils fkim. it well, 


tet “it Boil: ‘pretty thick for half. an, hoor” over a. 
clear fire, then pour it into, pots 3 put, brandy- 
papers over, them, _and keep them ight ‘ule. F pahall 


To make A¥Rrcot- Tan 


PARE. the ripett. apricots you can: feat cur 
them thin, infufe them in an earthen-pan till they — 
are tender and‘ dry';/then°to every potind and a — 
half of, apricots puta poundof doublesrefined fu- 
gar, and.three,{poonfuls.of water 3 vborkyour fur — 
gat, -f, 2, candy) Astehts: then put itetipon youg 

Apricots, » ' 


ee ee 
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apricots,» fir them. over, flow fire ull they look 
clear and-thick,, ‘but do not Jet them: boil, ee 
| Gime hpus them | isy Lda for ufe. ° 


"To make Rep RASPBERRY- ee: 


“GATHER. »your rafpberries when they are 
ripe and dry; pick them very carefully from the 
ftalks| and dead ones, :crufh them in a bow] with 
a, filver, or wooden-{poon, »pewter is apt to turn 
them. a :purple. scolour ; vas foon as you’ have 
crufhedthem, ftrew. in their own weight of loaf- 
fugar;.and,/half their) weight of currant-juice 
baked and ftrained»as°for jelly, then fer ‘them 
over a clear flow fire, boil them half an hour, 
ikim them well; and keep ftirring them at the 
time, then put ‘them into pots or glaffes, with _ 
brandy papers over them, and keep them for ufe. 
=N.B: As {oon as you, have got your berries, 
ftrew ‘iv your fugar : : do not let them ftand long 
before you boil them; it will preferve Py 
flavour. toeeing 


ft ; Fee 


ra make Walee Rute bbksy! Jax. 

“GET yur rafpberries dry and full ripe, cruth 
then fine, and ftrew in their own weight of loat- 
| fugar, and half their weight of the juice. ce 
white currants, boil them half: an hour. over a 
clear flow fire, {kim them well, and put. them 
_ into pots or glaffes, tie them down with brandy- 

papers, and keep them dry for ufe.—N, B. Strew 
an n your fugar as in the red ral] pberry-jam. 


To make Rep. SaRawan tuted an © ; 
GATHER the fearlet flrawberries ‘Very Tipe, 
brvife: themevery fine, and put ito’ them a little 
_ guice of ftrawberics;° beat ‘and: fift their weight 
AA | in 


e 
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in fugar, ftrew it among them, and put them in 
the preferving-pan, fet them over a clear flow 
fire, fkim them, and boil them twenty minutes, 
then put them in pots or glaffes for ufe. 


To make GREEN GoosEBERRY-JAM. 


TAKE the green walnut-goofeberries when 
they are full grown, but not ripe, cut them in 
two and pick out the feeds, and put them in a 
pan’ of water; green them as you do the goofe- 
berries in imitation of hops, and lay them on a 
fieve to drain; then beat them in a marble-mor- 

tar, with their weight in fugar, then take a quart 
of goofeberries, boil them to mufh in a quart of 
water, then {queeze them, and to every pint of 
liquor put a pound of fine loaf-fugar, boil and 
fkim it, then put in your green goofeberties, 

boil them till they are pretty thick, clear, and a 

pretty green, then put them in glaffes for ufe. 


Jo make BLack CuRRANT-JAM. 

GET your black currants when they are full 
ripe, pick them clear from the ftalks, and bruife 
them in a bowl with a wooden-mallet; to every 

_two pounds of currants put a pound and a half 
~ ‘ef loaf-fugar beat fine, put them into a preferv- 
“ing-pan, boil them full half an hour, fkim it and 
ftir it all the time, then put it in pots, and keep 

it for ufe, » excelled | 


bs 


To preferve Rep Currants in bunches. 


STONE your currants, and tie fix or fever 
bunches together with a thread to a piece of {plit- 
deal about the length of your finger, weigh the — 
currants, and put their weight of double-refined 
fugar in your preferving-pan, with a little water 

an 


a 
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and boil. it till the {ugar flies ; then. put the. cur- 
rants in, and juft give, them : a boil t up, and. cover, 
them till next day; .t then take them out, and either. 
dry them or put them in giaffes, with the fyrup. 
boiled up with a little of the juice of red currants; 
put brandy=paper, over.them, .and tie them clofe: 
down with another PaRet and fet them ina dry 
place, © st as 


“To phepirve Wirt Currants i in Bicncbiis,*” 


STONE your currants and tie them in bunches 
as before, ‘and put them in a’ preferving-pan 
with their weight of double-refined fugar, beat. 
and fifted fine, let them ftand all night, then 
take fomeé pippins, pare, core, and boil them, 
bur do not ftir the apples, only prefs them down 
with the. back of your fpoon; when the water is. 
ftrong of the apples, add to it the juice of a le-. 
mon, {train it through a jelly-bag till it runs quite, 
clear; to every pint of your liquor put a pound 
of double. refined. fugar,, boil it upto a ftrong 
jelly, put to.jit your currants, and boil them till : 
they look clear, cover them in the preferving-pan 
with paper till they are almoft cold, then put a 
bunch of currants in your glafles, and fill it up. 
with jelly’; ; when they are cold, dip paper. ine 
brandy, and lay it over them, tie another ¢ on, and 
fet then i in a dry place. pap ales: athe 


T preferve Cotman for Fant m4 


_ GET your currants when they. are dry; and 
pick them ; to every pound. and a quarter of cur- 
tants put a pound of fugar into a preferving- -pan, 
‘with as much juice of currants as will diffolve it ; 
when it boils, fkim it and put in. your ‘currants, 
and boil them tur they a are leat Put them into 

>. ie Clee a Jat, 
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a jar, lay ‘brandy: papers over,: tic, them dots 
and Keep them ina dry place. | 


To preferve CUCUMBERS, ©§ © 
TAKE fmall cucumbers and large. ones. that 
will cut into quarters; the greeneft and moft free 
from feeds you can get, put them in a trong 
falt and water, in a ftrait mouth } jar, with a.cab- — 
bage-leaf to keep them down, tie a paper over | 
them, fet them in a warm place till they are 
yellow, wath them out, and fet them over the 
fire in frefh water, with a little falt in, and a 
freth cabbage-leaf over them, cover the pan very 
clofe, but take care they do not boil; if they are 
not a fine green, change your water “Cit will help 
them) and make them hot, andicover them as. — 
before; when they are a good green, take then 
off the fire, let them ftand till they are cold, then | 
cut the large ones in quarters, take out the ‘feeds 
and foft part, then put them in cold water, and: 
let them ftand two days, but change the water 
twice each day to take out the falt, take a pound 
of fingle-refined fugar, and half a pint of water ; 
fet it over the fire; when you have skimmed it 
_ clear, put in the rind of alemon, one ounce of © 
ginger, with the outfide {craped off: when your: 
fyrup is pretty thick, take it off, and when it is | 
cold wipe the cucumbers dry, 4nd ‘puethem in; © 
boil the fyrup once in two or three days for three — 
weeks ; and ftrengthen the fyrup, if Tequired, for 
the greateft danger of fpoiling them is at firft— 
‘The fyrup is to be quite cold when you eis it to) 8 
Ou, cucumbers. i 


> To preferve reo in “BRAND¥«. 


| OTAKE fome clofe bunches of grapes, e o 
too ripe, either red or white, put them into a jar 


with © 
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with a quarter of a pound of fugar-candy,. and. fill 

‘the jar with common. brandy, tie it. clofe-with a 
bladder, and fet them ina dry place. Morello 
cherries are, done, the fame way. : 


To preferve Kewiisa or Go.pEn Pitepriss! 


BOIL the rind of an orange very tender, then 
ley it in, the. water for three days, take a quart of 
golden, pippins, pare, core, quarter, and boil 
them toa ftrong jelly, and run it through a jelly- 
bag ;_ then take twelve pippins, pare them, and 
{crape out, the cores; put two pounds of loaf- 
fugar into a ftew-pan, with near a pint of water, 
when it boils fkim it, and: put in your pippins, 
with the orange-rind in thin flices, Jet them boil — 
 faft till. the fugar is very ‘thick and will almoft 
candy, then put in a pint of the pippin- jelly, 
boil them faft till the jelly is clear, then {queeze 
in the juice of a lemon, give it one boil, and 
Bis, them into pets or Perla with the edd di 


peel RUPEE 


“To prefer ve JT ue eee ns that wit hep alt 
SN WDE! Pear 


TAKE eodlins about the fize df a walnut, 
with the ftalks and a leaf or two on, put a 
handful of yine-leaves into a brafs-pan of {pring- 
-water,. then a layer of codlins, then vine-leaves; 
do fo.till the pan is full, cover it clofe, that no 
fteam.can get out, fet it on a flow fire; when 
they are foft take off the fkins with’ a penknife; 
then put them in the fame water with the yine-~ 
leaves ; it muft be quite cold or it will be’apt to 
crack them; ‘put a-little roach-alum; and fet 
pom: overia owery raed fire till. eT sade ceee 

| © 2 to he 
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(which will be in three or four hours,).then take 
them out, and lay them on a fieve to drain.— — 


Make a good fyrup, and give them a gentle boil 
once a day forthree days, then put them in fmall 
jars; put brandy-papers over them, and keep 
them for ufe. 3 . 


To preferve GREEN APRICOTS, 


GATHER you apricots before the ftones are 
hard, put them into a pan of hard water, with 
plenty of vine-leaves, fet them over a flow fire 
till they are quite yellow, then take them out and 
rub them with a flannel and falt to take off the 
lint, put them into the pan to the fame water and 


leaves, cover them ciofe, fet them a great diftance 
from the fire till they are a fine light green, 


then take them carefully up, pick out all the bad 
coloured and broken ones, boil the beft gently 


two or three times in a thin fyrup, letthem be — 


“quite cold every time ; when they look plump 
and clear, make a fyrup of double-refined fugar, 


but not too thick, give your apricots a gentle boil — 


in it; then put them into pots or glaffes, dip 


paper in brandy, lay, it over them, and keep — 
them for ufe; then take all the broken and bad © 
coloured ones, and boul them i in. the: firth iyrup y 


‘for tarts. 


i 


Fo proferve Corea satay cans 


’ TAKE green. walnut-goofeberries when they ‘ 
are full grown, and take out the feeds; put them | 


- in cold water, cover them ¢lofe with vine-leaves, 


and fet them over a flow fire; when they are. hot | 
take them off, and let them ftand, and when 
they are cold fet them on again till they are pretty 
green, then put them on a fieve to drain, and 

have - 
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have ready a fyrup made’ of a ‘potnd of double- 
refined fugar, and half’a pint of {pring water, 
* (the fyrup is to be cold when the gooteberries are 
put in), and boil them till they are clear, then 
fet them by aday or two, then give them two 
or three fealds, and put them into pe or 
glaffes for ufe. , 


\ 


To preferve Green GoOSEBERRIES 77 imitation 
of Hops. 


TAKE the largeft green walnut- spSo(euahis 
es can get, cut’ them at the ftalk end in four 
quarters, leave them whole at. the bloffom end, 
then take out all the feeds, and put five or fix 
one in) another, take a needleful of ftrong thread 
with a large Knot at'the end, run the needle 
through the bunch of goofeberriés, and tie a 
knot to faften them together (they refemble 
hops) and put cold {pring-water in your pan, a 
large handful of vine-leaves in the bottom, and 


three or four jayers of goofeberries, with plenty. 


_ of vine-leaves: between every layer and over the 
top of your pan; cover it fo that no fteam can get 
out, and {et them on a flow fire ; when they are 
fealding hot take them ‘off, and let them ftand till 
they are cold, then fet them on again, till they 
are a good green, then take them off and let 
them ftand till they are quite cold, then put them 
in a fieve to drain, make a thin fyrup—to every 
pint of water put in a pound of common Ioaf- 
' fugar; boil and fkim it well: when it is about 
half-cold put your goofeberrics, and Tet. them 
- ftand till the next day, then’ give them one boil 
a-day for three days, then make a fyrup; to 


every pee of water put a pound of fine etd 7 - 
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flice of ginger and a little lemon-peel cut length: 
ways exceedingly fine, boil and fkim it well, give 
your goofeberries a boil in it; when they. are 
cold put them in giaffes or pots, lay paper dipped — 
in brandy over them, tie them up, and Keep them _ 
for ufe. | hapa 


Tp ere arin green ee 
GATHER the {prigs of muftard when it is 
going to feed, put them in a pan of f{pring-water 
with a great many vine-leaves under and over 
them, put to them one ounce of roach-alum, fet 
it over a gentle fire,"when it is hot take it off and 
Jet it ftand till it is quite cold, then cover it very — 
’ clofe, and hang it a great height over a flow fire; _ 
when they are green take out .the {prigs, and lay 
themon a fieve to drain; then make a good fyrup, 
boil your {prigs 1 in it once a-day for three days, 
put them in, and keep them for ule. —They are 
very pretty to ftick in the middle of a preferved 
orange, or garnith a fet of falvers,—You may 
preferve young peas when they are jut come into 

pod the fame way. eo te 
To preferve Green-GacE Pits. heii: 
TAKE the fineft plums you can get jutt before — 
they are ripe, put them in a pan, with a layer of 
vine-leaves at the bottom of your pan, then a layer z 
of plumbs, do fo till your pan is alnioft full, then — 
fill it with water, fet them ona flow fire; ‘when — 
they are hot, and their {kins begin to rife, take | 
them off, and take the {kins carefully off; put — 
_ themona fieve as youdo them; then lay them i In | 
the fame water, with a layer of eaves betwixt, — 
as you did at the firft, cover them very clofe, 
,, fo that no fteam can get out, and hang them ~ 
rove a great 
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a great diftance from the Ars till they are 
green, which will be five or fix hours at leaft, 
then take them carefully up, lay them on a Rai 
fieve to drain, make’ a good fyrup, give them'a 
gentle boil'in it twice a-day, for two days, take 
them our and" put them into a fine’ clear fyrup ; 
put paper dipped in dali over ec and keep 
them for ufe. .. — 


PG sch Wee black. 


wee the fmall kind of walnuts, put them ia 
"fate and water, change the water every day for 
nine days, then put them in the fieve, let them 
ftand in the air until they begin to turn, black, 
then put them into’ a jug, and | pour boiling water 
over them, and det them ftand till the next day ; “a 
then put them in/a fieve to drain, ftick a clove 
into each end of your walnut, put them i into a pan 
of boiling water, let them boil five minutes ; then 
take them up; make a thin fyrup, fcald them in 
it three or four times a-day, till your walnuts are 
black and bright, then make : a thick’ fyrup, with 
a few cloves and a little ginger cut in flices, fkim 
it well, put in your walnuts, boil them’ five or fix 
minutes, and then. put therm in. your jars; wet — 
your paper with brandy, lay i it over them,, and tie 
them down. with bladders. ‘The fartt, Rea seen 


be very oe, seh Hide TG eH Osa 


ee ee eae ees 
~ riage ‘ 
¢ a | > me ay: BE 4 


“78 shafts Wulsbrs green.’ 


4 TARE large French walnuts when they are a 
little larger than a good nutmeg, ‘wiap every ‘wal- 

“Nut in vine-leaves, tie it round with a firing, then 
put them into a large YY of falt and” ae a 


ek: 
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let them,Jie an it for three, days, then put them in 
frefh falt and water, and let them lie in that for 
three days longer, then take themout, and lay a 
large quantity of vine-leaves in the bottom of your 

- pan, then a layer. of walnuts, then vine-leaves, 
do {o till your, pan is full, but take great care the 
walnutsdonottouch each other; fill your pan with 
hard water, with a little bit of roach-alum, fet it 
over the fire till the water, is..very ‘hot, but: do - : 
not let it boil, take it off, let them ftand inthe 
water till it is quite cold, then fet them over the , 
fire again ; when they are green take the pan off 
the fire, and when the water«is, quite cold take 
out the. walnuts, lay them ona fieve a good di- 
ftance from each other, have ready. a thin fyrup 
boiled and fkimmed ; when. it, is, pretty cool put 
in your walnuts, let them. ftand all night ;' the 
next day give them feveral fcalds, but do not let 
them boil, keep your pees pan clofe covered, — 
and when. you fee that they ‘look bright, and a 
pretty colour, have ready made ‘a.rich fyrup of 
fine loaf-fugar, with a few flices of ginger and 
iwo or three blades of mace, fcald your walnuts in 
ity put themin fmall jars with paper dipped in — 
brandy, over them, tie them down pa Espace. 
and keep, them for: ufe. . t 


mo Dee ees WALNUTS ‘white, seiiel ae 

“TAKE the large French walnuts full grown, 

but not fhelled, pare them till you fee the white © 

appear, put, them in falt, and water, as you do — 

them,’ have ready boiling a large: fauce-pan full ~ 

of foft water, boil them in. it: five. minutes, take 
them up, and lay them -betwixt.two cloths till 


you have made a thin. cepuon boil aun ole in 4 
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it for four or five minutes, then put them in’a jar, 
flop, them up clofe, that no fteam can get our, 
if it does it will fpoil the colour; the next day 
boil them again’; when they are cold make a frefh 
thick fyrup, with two or three flices of ginger and 
a bladeof imace, boil and fkim it well, then give 
your Wiaies meee it,and put them in glafs jars, 
‘with papers dipped in brandy laid over them, 
, and tie bladde Over them to keep out the air. 


bass fetes 
tts OL shite Onance- MARMALADE. 


) TAKE the cleareft Seville or anges you can get, 
"éut them in two,'then take out all the pulp and 
juice into a bafon, pick all the feeds and fkins out 
of it, boil the rinds in hard water till they are 
tender, (change the water two or three times 
while they are boiling) then pound them ina 
marble- “mor ges: add to it the juice and pulp, and 

| ina preferving-pan, with double its 
oaf-fuc ear, fae it over a flow fire, boil 
‘ita little more than half an hour, then put it into 
pots, with brandy papers over them. : 


wh make TRANSPARENT ON hs hae ADE.’ 


TAKE very pale Seville oranges, cutthem in 
"quarters, take out the pulp, and putitintoa bafon, 
pick the fkins and feeds out, put the peels in a’ 
“Tittle falt and water, let them ftand all night; then 
boil them in a good quantity of {pring-water till 
they are tender, then cut them in very thin flices, 
‘and put them to the pulp; to every pound of 
~ marmalade put a pound anda half ‘of double re- 
fined fugar beaten fine, boil them together gently 
‘for twenty minttes ; if it is not clear and. ‘tranf- 
parent, boil it five or fix minutes longer, keep 
ftirring it-gently all the time, and take care you 

D do 


~ wae 
ny 
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do ‘hot ivi the flices; when it is cold, put it 
into jelly’ or ‘fweettheat ‘plaffes; ‘tie’ ‘them down 

with brandy. papers over ther ti hey are Bey 
for: a defert of any kind. a: is 


VF os 
V 
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es ai “To make apie ‘Mandan. HSS FR: 
GET your quinces vihen, aah are full ripe, ” 
‘pare them-and cut them into quarters, then take — 
out the core, and put Cae 1 intoa Haucepan that 
- is .well, tined, cover. them. rae the:,parings, fill 
the fauce-pan near full of. {pring-water, cover it 
‘clofe and let, them ftew Over. a: flow fire till they — 
are foft and of a pink colour, then pick out all 
‘your. quinces from the parings, beat them toa 
‘pulp ina marble-mortar, take their weight: of fine 
Joaf-fugar ;, put as much water to it as,.will dif- 
Yolve it, boil and fkim it well, then,- uit in your 
“quinces, and. boil them gently batters: of 
an hour, keep ftirring, it all 14 
ftick to the pan and. burn’; when it is cold, put it 
into flat. {weetmeat. Pots, end; tie it: down with 
Pratl erpa pees fH ot to: 3uoO 3p Bole? yA ge} to. lig? 


“To make Apricot Manwatany.” i i 


WHEN you preferve your apricots, pick out 
all the bad ones, and thote that are too ripe for | 
keeping, boil them, in the fyrup till they will 
math ; then beat them in a marble-mortar to. a 
patte ; take half. their, weight of. loaf-fugar, and 
‘put as much water tO it-as;- will diffolve i it, boil - 

and ikim. it well, boil them till they look clear, 

wa the. fyrup- thick, dike a; fine jelly, then put | 
it into your fweetmeat glafles, and ‘keep: them 
for ufe. P Pe ; 


Zo 
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5 To preferve, GREEN, BINE-APPLESS 95) 
« GET ‘your ‘pine-apples before they “are ripe, 
and lay them in ftrong falt'and water ‘five’ days, 
then put a large handful of vine-leaves in the 
bottom of 4 large fauce-pan, and put in your pine- 
apples 3) fillyour pan with ‘vine-leaves, then-pour 
onsthefalt. andiqwater it was laid in, eover it up: 
very clofe, and: fet it over a flow fire, ‘let it Mand 
till icis'a finelight green, have ready a'thin fyrup,. 
made of aquart?of water, and a pound of double 
refined‘ fugar’; ‘whem it ‘is almoft ‘cold ‘put: it 
into'a deep jar,’ and put in the pine-apple° with 
the'top’ on, ‘lerit ftand ‘aiweek, and take care that 
itis well covered with*the f{yrup ; then boil your 
fyrup again, and*pour it carefully into ‘your jar, 
left you! break the top of ‘your ‘pine-apple,; and 
letit ftand eight or ten-weeks, and give the fyry 
two or ‘three ‘boils ‘to! /keepsit’ from moulding, tet 
your fyrup ftand ‘till it ‘is: near-cold “before you 
pour itvon ;/when°your ‘pine “apple looks! quite 
full of green, take it out of the fyrup)‘and ‘make 
a thick fyrup of three pounds of double-refined 
fugar with as much water as will diffolve it, boil 
and fkim it well, sput’a fewflices ‘of white ginger 
in it';; when it is near cold pour itupon‘your pine>. 
apple; *tie it down with ‘a bladder, and the pitie- 
apple will keep many years,-and not fhrink ; "but; 
if you’ put it into thick? fyrup at the firft) ie will 
fhrink, forthe ftrength of the fyrap draws out the 
“juice, ‘and fpoils it.—+—N. B.. leis a preat’ fault 
to put any kind of fruit that is preferved’ whole 
into thick fyrup at fivtt, SIME MIOY Osis 3c 
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‘To preferve RED GoOOSEBERRIES. bethy 


TO every quart of rough red goofeberries put 


a pound of loaf-fugar, put your fugar into _a_pre- 


ferving-pan, with as much water as will diffolve — 


it, boil and {kim it well, then put in your goofe- 
berries, let them boil a “little, and: fet them by till 


the next day, then boil theny ‘tll, icy 166k! clear, 


and the fyrup thick, then put ‘them/‘into pots or 
‘glaffes, cover them with ae papers, and: keep 
them for ufe. 


Pt Bae , 


res 


To preferve: ge as Palas d 


GET ‘the fineft featlet! ‘ftrawberries with their 
ftalks on, before they are too'ripe, then lay theni 
feparately on a Chinavdith, beat and. fift twice 
their weight of double: refined’ fugary and? ftrew it 
over them, then take a few ripe fearlet ftrawberries, 
crufh them, and putt them info’ a jar, with their 
weight oft double-refined: fugar’ ‘beat {mall} cover 
them clofe, and let them ftand in’ kettle ih boil- 


ing water till they.are foft, and the fyrup, is come . 


out of them; then ftrain them through ‘a muflin 
Tag into a toffing- -pan ;' boiland fkim it well; when 


it is cold put in your-whole ftrawbéfries, and fet ~ 


them over the fire till: they are. milk-warm, then 
take them off, aid let them’ ftand ‘till they are 
quite cold, thet fet them on agai? “and make 
them a little’ hotter, do ‘fo feveral times till they 
look clear, burdo not let them ‘boil, it will’ fetch 
the ftalks of ; when’ the firawberries are cold, put. 
“then: into: jelly” glaffes, with the ftalks down- 
“wards, and fillap your gia $ with: the- fyrop 3 tie 
them down with brandy. papers over them. 
They are very pretty amongft jellies and creams, 


— 


TRE ts oa sf and 


* , 


and proper, for fetting out a. alert of any 
kind, Pad LTA A (aD 0' ed ip cant PAA : 


To preferve Ni mite Phin PANY Hg whoo 


GET your -raipberries. v when they are. turning 


white, ae the. ftalks . on. about an: ‘inch long,, 


lay. them, fingle on a. -difh, beat and fift. their, 


weight ‘of double- refined fugar, ftrew it over, 
them; to, “every. quart of, ra{pberries, take a quart, 


of white currant juice, put to it its weight of 
doubleerefined fugar, boil and {kim it well, then, 
put in your rafpberries and give them a “feald, 
take them off and let them ftand for two hours, 
then fec them on again,. and make them alittle 
hotter; do-fo. for two or three times, till they] look 
clear, but do.not Jet them boil, it will make the 
ftalks come. off;.. when ‘they. are pretty.cool, put 
them. into. jelly glaffes with the ftalks down, and 
keep them for ufe,—N.B. You may..preferve 
red ra(pberries., the fame. Way only take. pies cur- 
Diet ni inftead RMS otis gat huncmlnts cath 


Pie Ga 


ask tte  preferve Morei1o caglne™ ee 
out, the ftalks and.prick them, with a pin 5. to,every 
‘two pounds, of. cherries put a.pound.and a half 
i of loaf-{ugar,. beat. part of your fugar.and firew 


bet, “over, them,. Jet, them, ftand all night,, diflolve 
the reft of your. fugar i in half .a. pint of ‘the juice 


“of currants, fet it over.a flow. ‘fire, and. put im the 
cherries with the fugar,. and give themja, fantle 
_fcald, letchem ftand all night again, and give, “them 
“another feald, then take them. carefully. out, and 
~ doil your fyrup. till it. is thick,. then),pour it 


upon your cherries ; jaf, you. find it be,.too thin, 
tb pet it again. 


re ane T_your.cherries when they are full ripe, take “ 


ee 


¥ .: ‘J ' : 
ENCED, 
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To preferve BARBERRIES in bunches. am 


TAKE the female barberries, | pick. out all the 
largeft bunches, then pick the reft. from the 
ftalks, put them in as much water as will make a 
fyrup of your bunches, boil them till they are 


oy 


ic 


foft, then ftrain them through a fieve 5. 3.to Ne p 


pint of the juice put a pound and a half ¢ of loa 
fugar, boil and fkim it well, and to évery pint of 


fyrup put ahalf a pound of barberries i in bunches, 


boil them till they look very . fine and. clear, then, 


put them carefully into’ ots. and gaffes ; - tic 
bre ndy papers over, and keep them for ule, 


vie » £0 preferve BAREIS for Tarts: 


tpn? 


PICK the female barberries. clean from the 
ftalks, then take their weight of loaf- fu rary put 
them in a jar, and fet: them ina Kett ttle 0 fe) “boiling 


water till the fugar i 1$ melted, ce he ‘ba arber ee 
quite foft, the next day put Sora ina p pr referving. 
pan, and “boil them fifteen mintites ; ‘then. ] ut 


them in jars, and’ put them i ina a? Bae ae sak 


ay os A Ras wile Wi: 
To. preferve. Dawsons. 


TAKE the fmall long damfons, ai off the 
ftalktsy'and prick them with a pin, t the 

into a deep, pot, with ‘half their wei; 
fugar pounded, fet them in-a moderate oven till 
they are foft, then’ take’ them off, and five t 


Pes aa 
1e. 
ko 


1 PR ‘them ; 
, ht of loaf. | 


fyrup’3 boil; and’ pour it’: ‘Upoh ‘thei: “do fo. two nf 


or three times, 't ‘hen take them carefully out, anc 
put theninto the j jars youintend to keep them i AN 
and pour over them rendered ‘Thutton-fuet 3 ‘tle 


bladder over them, "and Keep them for iife in a 


Mit tlh ‘Places: mt 


SIT yt 3} BOR: YO Srey ital a Gs! iy b 


» 44% Pad Ps ; 
SHEE Se £265 % 


Ve m4 


‘ - ae ” 


"TAKE the eae seit plums, put them in 
i} iba of fprin y-water, fet them over a flow 
‘fire, keep putting them down with a {poontill you 
find the tkin will conie off, then take them up and 
peel the kin off with a ‘penknife, put them in a 
fine thin fyrup, and give them a gentle boil, then 
take them off, and turn them pretty often in the 
fyrup, or the ‘outfide will turn brown; when they 
‘are quite cold, fet them over the fire again, ‘tet. 
them boil five: or fix minutes, then take them we, | 
‘and turn them very often in the fyrup till they are 
‘fear cold, then take them out ‘and lay,;them 
Separately ona flat China-dith; ftrain the fyrup 
through a muflin rag, add to it the weight *of 
“the plums of fine loaf-fugar, boil and fkim it very 
«well; then ‘putin your plums, boil them till they 
look clear, then put them carefully into jars or 
glaffes, cover them well with, the fyrup, or they 


will lofe their colour, put. Fini papers: ane he, 


bladder pone aa | 


4 


vt AP ate prefeave Wi NE-Sours. 


Take’ fad. fineft. wine fours. you can- get, pick 
off the, ftalks, run down the feam with a pin only 
-tkin deep, then. take half their weight of loaf- 
‘fugar. pounded, and lay it, betwixt your plums in 
~Aayers till your. jar is full, fet.them in a kettle of 
boiling water till they,are foft, then drain the 
fyrup from them, and. give ita boil, and pour jit 
on them; do fo feveral.times, till,you {ee the fkins 
~ Jook hard. and: the. plumsy clear 3. 3),4eb them ftand a 
week, then take them out one by. one, and put 
them i into glaffes jars or pots; give your fyrup a ~ 
“boil; if you have not fyrap enough, boil a little 

clarified 
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clarified fugar with your fyrup, and fill up yout 
glafles, jars, or pots: with it, and put brandy- 
papers over, and tie a bladder over them to keep 
out the air, or they will lofe their colour and 
grow a purple. They are pretty with either 


fteeple-cream, or any kind of peri or pun ger 


a filver web. 


To preferve Apricbte. 
PARE your apricots, and thruft out the ftones 


Ww with a fkewer; to every pound of apricots put a 
_ pound of loaf- fugar, ftrew part of it over them, 
--and let them ftand till the next day ; then give 


them a gentle boil three or four different times, 
let them grow cold between every time, take 
them out of the fyrup one by one, the laft time as 
you boil them fkim vour fyrup well, boil it till it 
jooks thick and clear, then pour it over your 
apricots, and put brandy- eid over them. . 


To preferve PEACHES. 


GET the largeft peaches before they are too 
ripe, rub off the lint with a cloth, then run them 
down the feam with a pin, fkin deep, cover them 
with, French brandy, tie a bladder over them, 


and let them ftand a week; then take them out, 
and make a ftrong fyrup for them, boil and fim 
it well, put in. your peaches, and boil them till 


they look clear, then take them out, and put them 
into pots or glaffes; mix the fyrup with the 
brandy; when it is cold pour it on your peaches ;_ 3 


_tie them clofe down with a bladder that the air 


cannot get in, or the peas, will turn alae 


: ae 


yi ne pole sie 


tag * 
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To pide ie whole. 


PARE your quinces very thin and round, that | 
they may look like a fcrew, then put them into-a 
well-tinned fauce-pan, with a new pewter-{poon in 
the middle of them, and fill your fauce- pan with 
hard water, and lay the parings over your quinces, 
to keep them down, cover your faucepan fo clofe 
that; the fteam, cannot get out, fet them over a 
flow fire: till they are foft and a fine pink colour, 
det; them ftand till they ve cold, and make a good : 
- fyrup. of double-refined fugar,, boil and fkim it 
well, then put.in your quinces, let them boil ten 
“minutes, take them off, and let them ftand two 
or.three hours, then boil them till the fyrup looks 
thick, and the quinces clear, then put them into 
deep jars, with, brandy-papers and leather over 
them ;, keep, them. in a dry place for ufe.- 
N. B. You may preferve. quinces in quarters the 
fame Way. wuie og “PENA a 


To preferve ORANGES carved. 


TAKE the faireft Seville oranges you can pet, 
cut the rinds with a penknife in what form you 
pleafe, draw out the part of your peel as you cut 
them, and put them into falt and hard water, let 
‘them ‘fand‘for three days to take out the bitter ; : 
sthen boil them an hour in a’ large fauce- -pan ‘of 
~ freth water, with falt in it, but do not cover them, 
“Sr will fpoil the colour ; then take them out of the 
-falt and’ water, and boil them tei’ minutes in a_ 
‘thin fyrup for four ‘or five days together, then 
“put them into a deep jar, lec them ftand two 
“months, and then make a thick fyrup, and jut 
give them a boil in it, let them fland till the nexe . 
day, then put them rg your jar, with brandy- 

papers 
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papers over them ; tie them down with a bladder 
and keep them for ufe. 


N. B. Youmay preferve whole oranges without 
carving the fame way, only do not let them boil 
fo long, and keep them ina very thin fyrup at 
firft, or it will make them fhrink and wither.— 
Always obferve to put falt in the water for either 
oranges preferved, or any kind of orange chips. — 


To preferve ORANGES it JELLY. | 

“TAKE Seville oranges, and cut a hole out at 
the ftalks as large as a fixpence, and {coop out the ~ 
pulp quite clean, tie them feparately in muflin, 
and lay them in {pring-water fortwo days; change ~ 
the water twice a-day, then boil them in the 
muflin till tender upon a flow fire, as the water 
waites put hot water into the pan, and keep them 
covered; weigh the oranges before you fcoop — 
them, and to every pound put two pounds of © 


double-refined fugar, and one pint of water, boil ~ 
the fugar and water with the juice of the oranges ~ 
to the fyrup, fkim it very well, let it ftand till 7 
cold, then put in the oranges, and boil them half ~ 
an hour; if they are not quite clear, boil them ~ 
once a-day for two or three days, pare and core ~ 
fome green pippins, and boil them till the water _ 


_ is {trong of the apple, but do not ftir the apples, — : 


only put them down in the water with the back 7 


of a {poon,. ftrain the water through a jelly-bag : 
till quite clear, then to every pint of water put — 


one. pound of. double-refined fugar, and the ~ 
juice of a lemon ftrained fine, boil it up to a ~ 
firong jelly, drain the oranges out of the fyrup, 
put them into glafs-jars, or pots of the fize of 


an orange, with the holes upward, and pour the ~ 
is ict | jelly am 
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jelly over them, cover them with brandy-papers, 
and tie them clofe down with bladders.—N, B. 
You may do lemons the fame way. 
To preferve Lemons. 

CARVE or pare your lemons very thin, and 
make a round hole on the top, the fize of a fhil- 
ling, take out all the pulp and fkins, rub them 
with falt, and put them in {pring-water”as you ~ 
do them, to prevent them from turning black ; 
let them lie in for five or fix days, then boilthem 
in freth falt and water fifteen minutes ; have ready 
made a thin fyrup of a quart of water, and a 
pound of loaf-fugar, boil them in it five minutes, 
once a day, for four or five days; then put them 
in a large jar, let them: ftand for fix or eight 
weeks, and it will make them look clear and 
plump, then take them out of that fyrup, or 
they will mould; make a fyfup of fine fugar, 
put as.much water to it as will diffolve it, boil 
and {kim it, then put in your lemons, and boil 
them gently till they are clear, then put them 
into a jar with brandy-papers over, tie them 
ele down, and keep them in a dry place for 
ule, 


- To preferve ORANGES with MARMALADE. 
PARE your oranges as thin as you can, then 
cut a hole in the ftalk end the fize of a fixpence, » 
take out all the pulp, then put your oranges in falt 
and water, boil them a little more than an hour, 
(but do not cover them, it will turn them a 
bad colour,) have ready madea fyrup of a pound 
of fine loaf-fugar with a pint of water, put in 
your oranges, boil them “till they look clear, 
then pick out all the kins and pippins out of 
ea . pee your 
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your pulp, and cut one of your oranges into it, 
as thin as poffible, and take its weight of dou- 
ble-refined fugar, boil it in a clean tofling-pan 
over a flow clear fire till it looks quite clear 
and tranfparent; when it is’ cold, take your 
oranges out, and fill them with your marma- 


Jade, put on your top, and put them in your 


fyrup again, let them ftand for two months}; then 


make a fyrup of double-refined fugar, with as 
much water as. will diffolve it, boil and fkim it’ 


well, then give your oranges a boil in it; put 


brandy- -papets over, then tie them down with We 


bladder; they will keep for feveral years. 


To make BULLACE Guebars 
TAKE your bullace when they are full’ Hd: 


put them into a pot, and to’every quarter of 
bullace put a quarter of a pound of loaf-fugar 


beat fmall, bake them in a moderate oven till 


they are foft, then rub them through a hair- 


fieve, to every pound of pulp add halfa pound of — 
loaf-fugar beat fine, then boil it an hour and a 
half over a flow fire, and keep ftirring it all the — 


time, then pour it into potting-pots, and tie 
brandy- -papers over them, and keep them in a 


dry place; when it has ftood a few months it will 
cut out very bright and fine.—N. B. You may — 


make floe-cheele the faine way. 


To make ELDER Rew 


GATHER your eldetberies when they are full © 
Tipe, pick them clean from the ftalks, put them 
in large ftew-pots, and tie a paper over them, put ~ 
them in a moderate ‘oven, let them ftand two © 
hours, then take them out, and put them in a 
thin coarfe cloth, and {queeze out all the juice 


you 
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you can get, then put eight quarts into a_well- 
tinned copper, fet it over a flow fire, let it boil 
till it be reduced to one quart, when it grows near 
done, keep ftirring. it, to prevent its burning to 
the bottom, then put it into potting-pots, let it 
ftand two or three days in the fun, then dip a 
paper in fweet-oil.the fize of your pot, and lay 
it on, tie it down with a bladder, and keep it in 
a very dry place for ufe. _ | 


To make Buacx-CurRANT Ros. 

GET your currants when they are ripe, pick, 
bake, and fqueeze them the fame as you did the 
elderberries, then put fix quarts of the juice into 
a large toffing-pan, boil it over a flow fire till it 
is pretty thick, keep ftirring it till it is reduced to 
one quart, pour it into flat pots, dry it, and tie it | 
down the fame way as you did your elder rob. _ 

To flew Pirpins whole. — 

PARE and core your pippins, and throw them 
into. fair water as you pare them, then take the 
weight.of the fruit of double-refined fugar, and 
diffolve it in a quart of water, then boil it up, 
and {cum it clean, then put in the fruit, let them 
— ftew gently till they are tender and look clear, 
then take them out, and fqueeze in the juice of 
a large lemon, and let it boil up, fcum itand run 
it through a jelly-bag upon the fruit; you may 
ftick the pippins with candied oranges and 
lemons cut in thin flices, if you pleafe..... . 


CHAP 
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C H-A’P: IX: 


Obfervations on Dryinc and CANDYING. 


EFORE you candy any fort ef fruit preferve 

them firft, and dry them in a ftove or before 
the fire till the fyrup is run out of them, then 
boil your fugar candy-height, dip in the fruit, 
and lay them in difhesin your ftove till dry, then 
put them in boxes, and keep them in a dry 
place. | 


Jo make Apricot-PAsrTe. 

PARE and ftone your apricots, boil them in 
water till they will mafh quite fmall, put a pound 
of double-refined fugar in your preferving-pan, 
with as much water as will diffolve it, and boil 
it to fugar again, take it off the ftove, and put 
in a pound of apricots, let it ftand till the fugar is 
melted, then make it fcalding hot, but do not 
let. it boil, pour it into China-difhes, or cups ; 
fet them in aftove ; when they are ftiff enough to 
turn out, put them on glafs plates, turn them as 
you fee oceafion till they are dry. ! 


Jo make RASPBERRY-PASTE. A 

MASH a quart of rafpberries, ftrain one half, — 
and put the juice to the other half, boil thema ~ 
quarter of an hour, put to them a pint of red 
currant-juice, let them boil altogether till your 
berries are enough, put a pound and a half of — 
double-refined fugar into a clean pan with as — 
Soe much 
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- much water as will diffolve it, and boil it to a fugar 
again, then put in your berries and juice, give 
them a fcald, and pour it into glaffes or plates, 
then put them into a ftove to dry, and turn them 
as you fee occafion. | Bhd | 


To make GoosEBERRY-PASTE. 


TAKE a pound of red goofeberries when they 
are full-grown and turned, but not ripe, cut them 
in halves, pick out ail the feeds, have ready a 
pint of currant-juice, boil your goofeberries in it 
_ till they are tender, put a pound and a half of 
double-refined fugar into your pan,, with as much 
water as will diffolve it, and boil it to fugaravain, 
then put all together and make it fcalding hot, 
but it muft not boil, pour it into plates or glafies 
the thicknefs you like, then dry it in a ftove. 


To make CuRRANT-Paste either red or white. 
STRIP your currants, put a little juice to them 
to keep them from burning, boil them well, and 
rub them through a hair-fieve, then boil it a quar- 
ter of an hour: toa pint of juiee put a pound 
and a half of double-refined fugar fifted, fhake in — 
_ your fugar; when it is melted pourjit on plates, 

dry it as the other paftes, and turn it into what 
form you pleafe. ar 


To make Currant CLEear CaxEs. 

STRIP and wath your currants, to four quarts 
of currants put one quart of water, boil them very 
well, then run it through a jelly-bag; to a pint 
of jelly put a pound and a half of double-refined 
fugar, pounded, and fifted through a hair-fieve, 
fet your jelly on the fire, when it has juft boiled 
up fhake in the fugar, ftir it well, then fet it on 
| the 
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the fire again, make it (éeleiint hot to melt the 
fugar, but do not Jet it boil, then pour it on clear 
cake-glaffes or plates ; when it is jellied, before it 
is candied, cut it in round, or half rounds, this 
will not knot; ; and dry them the fame way as you 
did the apricot-pafte. 

White currant clear-cakes are made the fame 
way; but obferve, that as foon as the jelly is 
made you muft put the fugar to it, or it will 
change the colour. 


To nee VIOLET CAKES. 


TAKE the fineft violets you can get, pick off 
the leaves, beat the violets fine in a mortar with 
the juice of a lemon, beat and fift twice their 
weight of double-refined fugar, put your fugar 
and violets into a filver fauce-pan or tankard, fet 
it over a flow fire, keep ftirring it gently till all 
your fugar is diffolved, (if you let it boil it will 
difcolour your yiolets) ‘drop them in China-plates; _ 
when you take them off, put them in abox, with 
paper betwixt every layer. 


To dry CHERRIES. - 


TAKE Morello cherries, ftone them, and te 
every pound of cherries puta pound and a quar- — 
ter of fine fugar, beat and fift 1t over your cher- 
ries, let them ftand all night, take them out of 
your fugar, and to every pound of fugar put two 
{poonfuls of water, boil and fcum it well, then ~ 
put in your cherries, let your fugar boil over — 
them; the next morning ftrain them, and to — 
every pound of the fyrup put half a pound more — 
‘fugar, let it boil a little thicker, then put in 
your cherries, and let them boil gently ; the next | 
day ftrain them, and dry them ina aie and 7 
turn them every day. : 

A fecond 
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A fecond way to dry CHERRLES. 

-_ STONE a pound and a half of cherries, put 
them in a preferving-pan; with a little water, 
_ when they are fealding-hot put them in a fieve, 
or on a cloth to dry, then put them in your pan 
again, beat and fift half a pound of double-refined 
fugar, ftrew it betwixt every layer of cherries; 
when it is melted fet them on the fire, and make 
them fcalding-hot, let them ftand till they are 
cold, do fo twice more, then drain them from the 
fyrup, and lay them feparately to dry; dip them 
in cold water, and dry them with acloth, fet them 
in the hot fun to dry as before, and keep them in 
a dry place till you want to ufe them. 


To dry Green-GacE PLuMs. 
MAKE a thin fyrup of half a pound of fingle- 
refined fugar, fkim it well, flit a pound of plums. 
down the feam, and put them in the fyrup, keep 
them fcalding-bot till they are tender, (they mutt 
be well covered with fyrup, or they will lofe their 
colour) let them ftand all night, then make a rich 
fyrup; to a pound of double-refined fugar put 
two fpoonfuls of water, {kim it well and boil it 
almoft to a candy; when it is cold drain your 
plums out of the firft fyrup, and put them in the . 
thick fyrup, (be fure to let the fyrup cover them,) 
fet them on the fire to {cald till they look clear, 
then putthem in a Ghina-bowl; when they have 
ftood a week take them out, and lay.them.on 
China-difhes, dry them ina ftove, and turn them 
once a-day till they are dry.—Ii you would have 
them green, fcald them with vine-leaves the fame 
way as the green gages are done, 


ne | 6 Rage oh ae 
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To make ApRICOT*CAKES. 


TAKE a pound of nice ripe apricots, Teald 
them, and as foon as you find the fkin will come 
off, peel them and take out the ftones, beat them 
in a marble-mortar to a pulp; boil half a pound 
of double-refined fugar with a fpoonful of wa- 
ter, fkim it exceedingly well, then put in the 
pulp of your apricots, “let them fimmer a quar- 
ter of an hour over a flow fire, ftir it foftly all 
the time, then pour it into fhallow flat glaffes, 
turn them out upon glafs plates, put them in a 
ftove, and turn them once a-day till they are dry. 


GY, burn ALMONDS. 


TAKE two pounds of loaf-fugar, two pounds. 
of almonds, put them in a ftew-pan with a pint 
of water, fet them over a clear coal-fire, let 
them boil till you hear the almonds crack, take © 


- them off, and ftir them about till they are quite 


dry, then put them in a wine-fieve, and fift all 
the fugar from them, put the fugar into the pan 
again with a little water, give it a boil, put four 
{poonfuls of fcraped cochineal to the {ugar to 
colour it, put the almonds into the pan, keep 


_ftirring them over the fire tll they are quite 
- dry, put them into a at and they will keep 
=f twelve months. 


To dry Dawsons. 


GET your damfons when they are full ripe, 4 
{pread them on‘a coarfe cloth, fet them in a very 


cool oven, let them ftand a day or two; if they 


are not as dry asa frefh prune, put them in ano-- 
ther cool oven for a day or two longer, till they 


-are pretty dry, then put them out, and lay them 


int 
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ina dry place ; they will eat t like freth aig in 
the winter. =) » : 


To candy GINGER. 


_ BE AT two pounds of fine loaf- fuear, put one 

_ pound ina toffing-pan, with as much. water as 
will diffolve it, with. one ounce of race-ginger 
grated fine, ftir them well together over a very. 
flow fire till the fugar begins to ) boil; then ftir in 
the other pound, and keep ftirring it till it grows 
thick, then take it off the fire, and drop it in 
cakes upon earthen-difhes, fet them in a warm 

_ place to dry, and they will look white and be Far 
hard and brittle. 


| To make Orance-Cuirs. : 
« ‘TAKE the beft Seville oranges, pare them 
_aflant, a quarter of an inch broad, (if you can 
keep the paring whole it looks much prettier ;) 
when you have pared them all, put them in dale 4 
and {pring water for a, day or two, then boil 
them in a large quantity of {pring water till they 
are tender; then drain them on a fieve, have ready: 
a thin fyrup, made.of a quart of water and 2 
pound of fine fugar, boil them (a few ata time 
to keep them from breaking) till they look clear ; 
then put them into a fyrup made of fine loaf-fu- 
gar, with as much water as will diflolve it, and. 
boil them to a candy height; when you take them 
up, lay them on fieves, and grate double-refined fu- 
_ gar all over them, and put them in a ftove, or by the 
: ec to dry, and keep them in adry place for ufe. 


To dry CURRANTS in bunches. 


WHEN the currants are. ftoned. and tied up 
in -bunches, to every pound of currants take a 
| f 2 : pound 
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pound’and’a half of fugar, and’to every pound of | 
fugar put half a pint of water, boil the fyrup very 
well ; lay your currants in it, fet them on the fire, 
and Jet’ them jut boil; ‘take them off, “cover. it 
clofe with a’ paper, let them ftand till the next 
- day, then make them fcalding-hot, letthemftand 
for two or three days, witha paper clofe to them, — 
then Jay them on earthen- -plates, and fift them 
well over with fugar, put them ina ftove to dry; . 
the next day Jay them on fieves, but do not turn 


them till the upper-fide is dry, then turn them, _ 


_and fift the other fide well with fugar; when they 
are quite dry, lay them betwixt papers. 


To dry Apricots. 


‘TAKE a pound of apricots, pare ase {tone 
them, put them in your toffing-pan, pound and | 
tft half a pound of double-refined fugar, ftrew 
a little amongft them, and lay the reft over them; 
let -hem ftand twenty-four hours, turn them three 
or four times in the fyrup, then boil them pretty — 
quick till they look clear, when they are cold take — 
them out and lay them on glaffes, put them into — 
a ftove, and turn them every half hour, the next — 
day every hour, and after as you fee occafion. 


To make L.EMON-DRops. 


DIP a lump of treble-refined loaf-fugar in 
“water, boil it ftiffifh, take it off, rub it with the © 
back ‘of a filver fpoon to the fide of your pan, — 
then grate in fome lemon-peel, boil it up, and — 
drop it on paper; if you want it red, BUS in a 

little cochineal.. ; 


To make LLEMon- Dror’ another way. 


TAKE half a pound of pounded loaf-fugar, 
nfted very fine, put it in a plate and fqueeze — 
three © 
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three or four lemons over it, mix it well. with a 

fpoon till it makes! a thickith pafte, then take 

half a fheet of paper and cover it with drops the, — 

fize of a farthing, place it m the ftove with a 

flow fire till it is quite dry, and. take it off from 

the paper; if you choofe you may add. fome of 
the fkin of the lemon ra{ped or grated. 


Jo make PeppERMINT-DRops. 
~ . TO one hundred drops of oil of peppermint, - 
add two pounds of treble-refined fugar, beat fine 
and fifted through a lawn-fieve, with the whites of 
three eggs, and a {mall quantity of orange-flower 
water, beat them well up together, and with a 
tea-fpoon drop it on fine kitchen paper to what- 
ever fize you wifh to have them, put them on the 
hearth to dry, and the next day they will be fit 
for ale: ty sons ge hy. 


Jo make RASPBERRY or CuRRANT-DRops, 

TAKE half a pound of pounded loaf-fugar on 

a plate, then°a quantity of rafpberries, or cur- 

rants, which you fqueeze through a fieve; when 

that is done add the juice to the fugar till it makes 

-a pafte of a thickifh confiftency, drefs it'on fine 
cap-paper and place it on the ftove till dry. 


Jo dry PEACHES. | 7 

PARE and ftone the largeft Newington peach- 
es, have ready a fauce-pan of boiling water, put 
in the peaches, let them boil till they are tender, 
jay them on a fieve to drain, then weigh them, 
and put them in the pan they were boiled in, and 
cover them with their weight of fugar; let them 
_ tie two or three hours, then boil them till they are 
¢elear, and the fyrup pretty thick, let them ftand 

| | et all 
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all night covered clofe, fcald. them very well, 
then take them off to cool, and fet them on again 
till the peaches are thoroughly hot ; do this. for 
three days, lay them on plates to ary, and turn 
them every day. 


To candy Raceit CA. 


TAKE it-when young, cut it in fenathal 
cover it clofe, and boil it till itis tender ; ; peel 
it, and put it in again, let it immer and boil till 
it is green, then take it up,.and dry it with a. 
cloth; to-every pound of ftalks put a pound of 
fugar; put your ftalks into an earthen-pan, beat 
the fugar and ftrew it over them, Jet it ftand two © 
days; then boil it till.it is clear and green, put it 
in acullender to drain ; beat a pound of fugar to 
a powder again, ftrew it on your angelica, lay it 
on plates.to dry, and fet them in the oven after 
the pies are drawn.—Three pounds and a half of 
i is enough for four pounds of ftalks, 


To candy LiumMon or-ORnAnce-PEEL. 


CUT your lemons or oranges long-ways, and 
take out all the pulp, and put the rinds into a 
preity ftrong falt and hard water fx days, then 
boil them in a large quantity of {pring: water till 
they are tender, then take them out and lay them 
on a hair-fieve to drain, then make a thin fyrup 
of tine loaf-fugar, a pound to,a quart of water; 
put in your peels and boil them half an hour, or 
till they look clear, have ready a thick fyrup — 
made of fine loaf-fugar, with as much water as 
will diffolve it; putin your peels, and boil them 
over a flow fire, till you fee the fyrup candy 
about the pan and peels, then take them out, 4 


and grate fine fugar all over them, lay them on. 
a hair- 
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a hair-fieve to drain, and fet them’in a ftove, or 
before the fire to dry, and keep then in a dry 
place for ufe.—N. B. Do not cover your fauce- 
pan when you boil either lemons or oranges. 


To boil SuGAR candy height. 

PUT a pound of fugar into a clean toffing- 
pan, with half a pint of water, fet it over a very 
clear flow fire, take off the fcum as it rifes, ‘boil 
it till it looks fine and clear, then take out.a lit- 
tle with a filver-fpoon; when it ts cold, i1-it will 
draw a thread from your fpoon it is boiled high 
enough for any kind of fweetmeat; then boil your 
fyrup, and when it begins to candy round the 
edge of your pan it is candy-height. | 
* N. B. It is a great fault to put any kind of 
fweetmeats into too thick a fyrup, efpecially at 
the firft, for it withers your fruit, and takes off 
‘ both the beauty and flavour,» 9) 


eH he 


- Obfervations upon Creams, CusTARDs, aud... 
CuEESE-CAKES. 


; \ HEN you make any kind of creams and 
: cuftards, take great care your tofling-pan 
be well tinged, put a fpoonful of water in it to 
’ prevent the cream from fticking to the bottom 
- of your pan, then beat your yolks of eggs, and 

ftrain out the threads, and follow the directions 
- of your receipt.—As to cheefe-cakes they fhould 
not be made long before you bake them, parti~ 
Ve | 7 Be cularly 


- 
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cularly almond or lemon cheefe-cakes, for ftand-— 
ing makes them oil and look fad; {a moderate 


oven bakes them. beft,) if it is too hot it burns 
them and takes off the beauty, anda very flow 
oven makes them fad and look black; make 
your cheefe-cakes up juft when the oven is of 
a proper heat, and they will rife well and \be of 
a proper colour. | | 


To make PistacHo-CREAM. | 
TAKE half a pound of piftacho-nuts, take 
out the kernels, beat them in a mortar with a 
fpoonful of brandy, put them into a toffing- 
pan, with a pint of good cream and the yolks 
of two eggs beat fine, ftir it gently over a very 
ffow fire till it grows thick; then put it into a 
China foup-plate, when it grows cold flick it all 
over with {mall pieces and ferve it up. 


To make CHOCOLATE-CREAM. 


SCRAPE fine a quarter of a pound of the beft 
chocolate, put to it as much water as will dif+ 
folve it, put it in a marble-mortar, beat it half 
an hour, put in as much fine fugar as will {weeten 
it, and a pint and a half of cream, mill it, and 
as the froth rifes lay it on a fieve, put the re- 
maining part of your cream in poffet-glaffes, and 
lay the frothed cream upon them.—It makes 
a pretty mixture upon a fet of falvers. 


“To make Spanisu-CrEAM. 

DISSOLVE in a quarter of a pint of rofe- 
water three quarters of an ounce of ifinglafs cut 
fmall, run it through a hair-fieve, add to it the 
yolks of three eggs, beat and mixed with half a pint 
of cream, two forrel leaves, and fugar to your 


tafte, 


“ie 
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tafte; dip the dif in cold water before you put — 
inthe cream, then cut it out with a jigging-iron, 
and lay it in rings bode different coloured {weet- 
meats. OO St ae . 


aie make tig. Ony ear. 


_ PARE; fione, and fcald twelve ripe apricots? | 

beat them fine in a marble-mor tar, put to them 
fix ounces of double-refined: fugar, a pint of 
fcalding cream, work it througha hair-fieve, put 
it into a tin that has a clofe coyer, fet it ina tub 
‘of ice broken {mall, and a large quantity of fale 
put amonett it, when you fee your cream grow 
thick round the edges of your tin, ftir it, and 
fet it in again till it grows quite thick; when 
your cream is all frozen up, take it out of your 
tin, and put it into the mould you intend it to be 
turned, out of, then put on the lid, and haye 
ready afother t tub with ice and falt. in as before, 
put your mould in the middle, and lay your ice 
under and over im let. it ftand four or five hour Sy 
dip your tin in warm water when, you turn it 
out; if it be fummer, you muft not turn it out. 
till the moment you want it: you may ufe any 
fort of fruit if you have r not. apricots, only obferve 
to > work i it fine. 


ee fh te? 


Io make neni Bawnie tl Meds 


_ PUT one’ tea-{poonful of earning into a iduate 
of good cream ; when it comes to a curd, bréak 
it very carefully with a filver- -fpoon, lay it upon 
a fieve to draina little, put it into a China foup- 
‘plate, pour over it fome good cream, ‘with the 
“juice of rafpberties, damions, or any kind of 
fruits a oes it a fine pink colour ; fweeten it to 
ous ‘tare,sand lay round it a few ftrawberry- — 
Gg leaves. 
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leaves.=——It.is proper for a middle at ee or 
a corner at dinner. 


fp. hae HaAnrktTsHoRN- Caliant 


TAKE four ounces of hartfhorn-fhavings, boit 
them in three’ pints of water till it is reduced to 
half a pint, run it through a jelly-bag, put to it a 
pint of cream, let it juft boil up, then put it into 
jelly-glaffes, let it ftand till it is cold, (by dipping 
your glaffes into fcalding water it. ‘will flip out — 
whole ,) then ftick them all over with flices of al- — 
monds cut lengthways: it eats well with white- — 
wine and fugar, like flummery. | 


To make RipAND-CREAM. 


TAKE eight quarts of new milk, fet it on the 
fire, when it is teady to boil put in a quart of 
good cream; earn it, and pour it into a large 
bowl, let it ftand all night; then take off the 
cream, and lay it on a fieve to drain, cut it to 
the fize of your glaffes, and lay red, green. > OF CO 
loured fweetmeats between every layer of cream. 


To make. Lemon- -CREAM. _ 


TAKE a pint of fpring water, the rinds of 
two lemons, pared very thin, and the juice of | 
three, beat.the whites of fix eggs very well, mix 
the whites with the water and lemon, put "fugar | 
to your tafte, then fet it over the fire, and keep 
_ fiirring it till it thickens, but do not let it boil ; 
— ftrain it through - a. cloth, beat the yolks of fix 
eggs, putiit over, the ire, till it be quite thick, | 
then put-it.into.a bowl to cool, and put it in your 
eee. 2 hen scab aed oD : “pane 

., 4 5 ty 
ee sce arees cecil To. 
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To make StEEPLE-CREAM with WiNE-Sours, ; 

TAKE one pint of ftrong clear calf’s-foot 
jelly, the yolks of. four hard eggs, pounded in a 
mortar exceeding fine,, with the juice of a Seville 
orange, and as much.double-refined fugar as will 
make it fweet; when your jelly is warm put it in, 
and keep ftirring it ‘till it.is cold and grows as 
thick as. cream, then put it into jelly-glatfes ; the 
next day turn, it out into adifh with, preferved — 
wine-fours, ftick a {prig of myrtle in the top of 
every cream, and ferve it up with flowers round it. 


To make RASPBERRY-CREAM. | 

TAKE a quart of rafpberries, or rafpberry- 
jam, rub it through a hair-fieve to. take out the 
feeds, mix it well with your cream, put in as 
much loaf-fugar as will make it pleafant; then 
put it into a mill-pot to raife a froth with a cho- 
cholate-mill ; as your froth rifes take it off with 
a {poon, lay it upon ‘a hair-fieve; when you have 
got what froth you have occafion for, “put the 
remainder of your cream in a deep China-difh 
or punch-bowl, put your frothed cream upon it 
as high as it will lie on, then ftick a light flower 
“In the middle, and fend it up.~—It is proper for 
a middle at fupper, or a corner at dinner.’ 


LeMon-CREAM with PEEL., (|. 

BOIL a pint of cream; when itis half cold . 
put in the yolks of fotir eggs, ftir it till it is 
cold, then fet! ice over the fire with four ounces 
of loaf-fugar, a tea-fpoonfulof. grated lemon- 
‘peel, ftir it till it is’ pretty hot, take it off the 
fire and put it in a bafon to cool; when it is 
cold ptit it into {weetmeat-glaffes, lay pafte knots 
ti Wes * 
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or lemon- -peel..cut like long ftraws over the tops 
of your glaffes.—It is proper to be put upona _ 
bottom-falver among ft jellies and whips. 


» Orance-Cream, 


‘TAKE the j juice of four Seville oranges, and 
the out-rind of one pared exceedingly fine, put 
them into a toffing-pan with one pint of water, — 
and eight ounces of fugar, beat the whites of five — 
eggs, fet it over the fire, ftir it one way tillit grows — 
thick and white, firain it through a gauze-fieve, » 
ftir it till it is grown fine, then beat the yolks of — 
five eggs exceedingly well, put it in your tofling- — 
pan with the cream, fir it over a very flow © 
fire till it is ready to boil, put it into a bafon to 
. cool, and ftir it till it 1s quite cold, then put it 

into jelly-glaffes: fend it oo a falver Kany 
whips and jellies. 


To make Burwt- Gaus we 


BOIL a pint of cream with fugar and a little 
Jemon-peel fhred fine, then beat the yolks of 
fix, and the whites of four eggs feparately ; when 
vour creamsis cooled, put in your eges, with a 
{poonful of orange- flower water, and one of fine 
flour; fet it over the fire, keep ftirring it till it 
is thick, put it into a dith } when it is cold fift a 
quarter of a pound of fagar all over, hold a hot 
falamander over it till it is very brown, and looks 
like a glafs-plate put over your cream. 


- To make Lua Poshiowie Ckr'awe 


- BEAT the whites of five eggs toa ftrong froth, 
put them into a toffing-pan with two fj oonfuls 
of orange-flower water, two ounces of! Ae 


it cently for three or four minutes, then Bour ity 
into 
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into your dith, and pane’ good melted butter over _ 
it, and fend ‘it ‘in hot.——It is a ‘pretty corner- 
dith for a fecond courte! at-diriner.” 17 "jgee>- 


To Me Tex: Cees. 


TO half a pint of milk put a quarter of an 
ounce of fine hyfon-tea, boil them together, 
ftrain the leaves out, and put to the miik half a 
pint of cream, and two. tea- {poontuls ot rennet, 

{et it over fome hot embers in the difh.you fend 
PAL, tO table in, and cover it with a tin- plate ; 
when it is thick it is -enough.—Garnith with 
{weetmeats, and fend i ic up. 


To inal Kixé Wi LLIAM’s CREAM. 


BEAT the aritee ‘of three eggs very well, 
then {queeze out the juice of two large or three 
{mall lemons ; take two ounces: more than the 
weight of the juice of double-refined fugar, and 
mix it together with two or three drops of orange- 
flower water and five or fix fpoontuls of fair 
_ fpring-water; when all the fugar is melted, put 
the whites of the eggs into the pan and the juice, 
fet it over a flow fire, and keep ftirring it till you 
find ’ it thicken, and’ ftrain it through a coarfe 

cloth quick into the difh. | 


“Snow and beak a When ay ifo. 


MAKE a rich boiled cuftard, and put it in 
the bottom of your China,or glafs difh, then take 
the whites of eight eggs, beat with rofe-wacer 
and a f{poonful of treble-refined fugar till it is a 
ftrong froth; put fome milk and water into a 
broad ftew-pan, and when it boils take the froth 
off the eggs, and lay it on the milk and water, 
a 


fmall- Mot comfits, and bi oj or flowers. 


230 THE EXPERIENCED 


and let it,boil once up; take it off carefully, and ; 
ay iton your cuftard.  ~ | “4 


. To make CREAM Ca iaant 


PUT one large {poonful of fteep to five quarts 
of afterings, break it down light, putit upona — 


cloth on a fieve-bottom, and let it-run till dry; 


break, it, cut and turn it in a clean cloth, then 
put it into the fieve again, and put on it a two- 
pound weight, fprinkle a little fale on it, and let 
it ftand all night, then lay it ona board to dry 3 


when dry, lay a few ftrawberry-teaves on it, and 


ripen it between two ter-difhes in a warm 
place, turn it, and put’@nfrefh leaves every day. 


To make a iP sveral Me 
~~. 


PUT three large macaroons in “the middle of 
your difh, pour as much white-wine over them — 
as they will drink ; then take a quart of cream, 
put in.as much fugar as will make it fweet, rub 
your fugar upon the rind of a lemon, to fetch out 
the effence, put your cream into a pot, mill it to 
a {trong froth, lay as much froth upon a fieve as 
will fill the dith you intend to put your trifle in; 
put the remainder of your cream into a tofling- — 
pan, with a ftick of cinnamon, the yolks of four © 
eggs well beat, and fugar to your tafte, fet them 
over a gentle fire, ftir it one way till it is thick, 
then take it off the fire, pour it upon your imaca- 
roons; when it is ‘cold put on your frothed cream, 
lay round it different-coloured {weetineats, and 


Atmonp-GusTARDs. 0 
PUT a quart of cream ‘in a toffing- pan, ha! fick 


of cinnamon, 2 blade or two of mace, boil it and 
: fet 
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fet it to cool, blanch two ounces of almonds, 
beat them fine in a marble- mortar with rofe- water$ 
(if you like a ratafia tafte, put ina few. apricot- 

kernels or bitter almonds,)’ mix them With your 
cream, {weeten:it to your tafte, fet it on a flow. 
fire, keep ftirring it till.it is pretty thick, ‘a fou 
let it it it will eurdle; pour it into cups, &c. 


a nik Lemon-Custarps. 


» TAKE a pint of white-wine, . half a pound 
| of double-refined: fugar, the juice of two le- 
mons, the out-rind of one pared very thin, the 
inner-rind of one boiled tender and rubbed through 
-afieve; let them boil a good while, then take out 
“the peel and a little of the liquor, ‘fet it to cool, 
pour the reft into a difh you intend for it; beat 
four yolks and two whites of eggs, mix them 
with your cool liquor, {train them into your difh, 
ftir them well up together, fet them ona flow 
fire, or boiling water to bake as a cuflard; when 
it is enough, grate the rind of a lemon all over 
the top; you may brown it over with a hot fala- 
lamander.—It may be eat either hot or cold. 


To make Orance- CusTaRDs. 


“BOIL, the rind. of half .a Seville orange very — 
tender, beat. it in a marble-mortar till it is very 
_fine, put to-it one fpoonful of the beft brandy, | 
the juice of a Seville orange, four ounces of loaf-. 
fugar, and the yolks of four eggs; beat thein all 
together ten minutes; then pour in by degrees a 
_ pint of boiling cream, keep beating them till 
they are cold, put them into cuftard- cups, and 
fet them in an earthen-dith of hot water; let 
_ them ftand till they are fet, then take them our, 
ane flick preferved oranges.on the top, and ferve 

- them 
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them up either hot or cold, —It is a pretty cor-_ 
ner-dith for dinner, or a fide-dith for fupper. 


« To make a common CusTArRD. 


KE a quart of good cream, fet it over a — 
flo 


re, with a little cinnamon and four ounces © 


of fugar ; _when it is boiled take it off the fire; — 


beat the yolks of eight eggs, put to them a 
fpoonful of orange-flower water to prevent the © 
cream from cracking, flir them in by degrees as 


- your cream cools, put the pan over a very flow — 


fire, ftir them carefully one way till it is al- 
moft boiling, then pt cs into cups, and ferve 


thee: up. 


To make a Berst Costar. 


TAKE a pint of the beeft, fet it over the fire 
with a little cinnamon, or three bay leaves, let it 


_be boiling hot, then take it off, and have ready 
_ mixed one fpoonful of flower and a fpoonful of 


thick cream, peur your hot beeft upon it by de- 
grees, mix it exceedingly well together, and 
{weeten it to your tafte; you may either put it in 
cr or cups, or bake it. 


To make an APPLE Has Cheer 
BAKE fix or eight very large apples; when 


they are cold peel and core them, rub the pulp 


through a fieve with the back of a wooden-{poon, 
then beat it up-light with fine fugar, well fifted, 
to your tafte; beat the whites of four eggs with 
orange-flower water in another bowl till it is a 
light froth, then mix it with your apples a little 
at atime till all is beat together, aud exceedingly - 


Tea) 3 make a rich boiled cullard, and put it ina. — 
| | China “4 


ENGLISH HOUSEKEEPER. 233 


Chita or glafs dith, and Jay the apples all over it. 
- Garnith with currant-jelly, or what you pleafe. 


To make jaete Bere 


TAKE the yolks of four egos boiled hard, a 
‘quarter of a pound of butter, beat two ounces of 
fugar in a large fpoonful of orange-flower water, 
beat them all together to a fine patte, let it ftand 
two or three hours, then rub it through a cul- 
lender upon a plate; it looks very. pretty. 


To make ALMOND ea aree Caxns. 


TAKE four ounces of Jordan almonds, blanch 
them,’ and put them into cold water, beat them. 
with rofe-water in a marble-mortar or wooden- 
bowl, with a wooden-peftle ; put to it four ounces 
of fugar, and the yolks of four eggs beat fine, 
work it in a mortar or bowl till it becomes white 
and frothy, then make a rich puff-pafte, which 
muft be madethus: Take half a pound of flower, _ 
a quarter of a pound of butter, rub a little of the 
_ butter into the flour, mix it Riff with a little cold 
water, then roll your pafte {traight out, ftrew over 
a little flour, and lay over it in thin bits one third. 
‘of your butter, throw a little more flour over the. 
butter, do fo for three times, then put your pafte 
in your tins, fill them, and grate fugar over them, 
_and bake them in a gentle oven. | 


To make Boman Curgse, Cae 


SLICE a penny loaf as thin as poffible; pour 
on it.a pint of boiling cream, let it ftandtwo hours; _ 
then take eight eggs, half a pound of butter, and 
a nutmeg grated, beat them well together, put in 
-half'a pound of curants well wafhed, and dried 
before the: fire, and a ony of Mra or 

Hh white 


4 


\ 
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white ‘wine, and bake thet i in : raifed crufts, or 
petty- pans." | é 


To wae Phiinrcein Ounnin Gade 


BOIL a quart of cream, beat the yolks of four 
eggs, mix them with your cream when it is cold, 
and fet it on the fire ; let it boil till it curds, blanch 
fome almonds, beat. them with orange-flower wa- 
ter, put them into the cream with a few Naples 
bifcuits and green citron fhred fine, fweeten it to 
your tafte, and bake thern if tea-cups. 


To make Ry CE Bid edicts nie es 


BOIL four ounces of rice till tender, put it 
upon a fieve to drain, put in four eggs ‘well 
beaten, half a pound of butter, halfa pint ot ‘cream, 
fix ounces of fugar, a nutmeg grated, and a ‘glafs 
of ratafia-water or brandy:’ beat them altogether, 
and bake them ‘in taifed” crlifts. , 


I> nahi Sieg: Chew eCnads 5 


TAKE half a pint of good curds, beat them 
with four eggs, three fpoonfuls of rich cream, 


half a nutmeg grated, one fpoonful of ratifia, rofe, 


or orange water, put to’ them a quarter of a ‘pound 
of fugar, half a pound of currants well wathed and 
dried before the fire; mix them all well together, — 
and bake it in’ perty-pans, with a “good cruft ; 
under them. oi ) 


o ss 
“A 


5 make Onawee Gutousalind: 


TAKE a pint of cream anda pint of new milk, 
warm it, and put in ita little runnet ; when it is 
broke ftir it gently, lay it ona Cloth to drain all” 
night, and then take’ the rinds of three oranges 
boiled as for’preferving i in three different waters, 

pound 
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pound them very fine, and mix them with the 
curd and eight eggs in a mortar, a little nutmeg, 
the juice of a lemon or orange, and fugar to your 
tafte; bake themiin tin-pans rubbed with butter, 
when they are.baked turn them out, and put fack 
and,fugar over them,——Some Bet flices at pices 
Oren, among them,.; 2 


Be x make CueEse CAKES. 


SET: a, (quart of. new, milk near the fire, with a 
{poonful of runnet,.let the milk be blood warm 
when it is broke, drain the curd through a coarfe 
cloth, now and then break the curd gently with 
your - “fingers, rub into the curd a quarter,of a 
pound of butter, a quarter.of a pound of, fugar, 
a nutmeg, and two Naples bifcuits. grated, the 
yolks of four eggs and the white of one egg, one 
eunce of almonds well beat, with two, {poonfuls 
of rofe-water and two .of fack ; clean fix ounces 
of currants very well, put them into your curd, 
and mix aR: valk, well'togethers 4s. 5° 


Pr 


sak 9) make Corp Purrs.” 


SPARE. two quarts. ‘of milk, put a. Tittle 1 runnet 
in it; when it is broke put it in a coarfe cloth to 
drainy then rub. the curd through, a hair-fieve, 
with. four ounces of butter beat, ten ounces of 
bread, ‘half. a. nutmeg, and a. lemon-peel, grated, 
a {poonful of wine, and fugar to your tafte; rub 
your cups with butter, and bake them a little 

more than: ak an hour, match 


» ys toy 
* | - ? Y 


“To make Ecc-Cuetsr, © 


_BE AT fix eggs well, put them into three ane 
- new milk, fugar, cinnamon, and. lemon-peel 
to your tafte 3 -fet,it over the fire, keep, {tirring it, 
Brcrac, | Hha | and 
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and cade a quarter of a lemon jn it to turn it _ 
to cheefe, let it run into what fhape you would 
have it; when itis cold turn it out, pour over 
it a little almond-cream, made of {weet almonds, 
beat fine with a little cream, then put them into 
a pint of cream, let it boil and {train 1 it, put to it | 
the yolks of three eggs well beat, fet it over the i 
fire, and make it like a cuftard. 


‘To make a Loar RoyvAle 


TAKE a French roll, rafp it, cut off the bottom — 
cruft, lay it in a pan, with the bottom upwards; — 
boil a pint of cream, put toit the yolks of two 
eggs, a little cinnamon orange-flower water, and 
fugar to your tafte ; when it is cold, pour it~ 
wpon the roll, let it ftand in:all night to fteep, © 
then make a very good cuftard of cream, a little 
fack, orange-flower water, and fugar ;_ put the roll 
into a difh, -with. foe. good pafte round the 
edge, and pour the cuftard upon it; you may 
jay lumps of marrow in the cuftard, and flick 
long flips of ‘citron and orange- -peel in the 


loaf, then fend it to the oven; a little time will 
bake i it. 


To make a PRINCE LoaF. | 


TAKE {mall French rolls, about the fize of an 
egg, cut a {mall. round hole in the top, take out 
all the crumb, fill them with almond cuftard,. 
lay over it currant-jelly in thin flices,. beat the 
white of an egg and double-refined fugar to a 
froth, and ice them all over with it—Five is a 
pretty dith. | 


Zo. pritins a Drunken rane 


TAKE a French roll hot out of the oven, rafp ‘ 
it, and pour a pint of red wine Upp it, and cover © 
it 
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it clofe up for half an hour, boil one ounce of 
macaroni in water till itis foft, and lay it upon a 
fieve to drain, then put the fize of a walnut of 
butter into it, and as much thick cream as it will 
take, then fcrape in fix ounces of Parmefan 
cheefe, fhake it about in your toffing-pan, with 
the macaroni, till it be like a fine cuftard, then 
pour it hot upon your loaf; brown it with a 
falamander, and ferve it BPs —It is a pretty dith 
for Boe | 


To make haa Sect 

PARE five large baking-apples, take out the 
cores with a fcoop, fill the holes with orange ot 
quince marmalade; then make a little good hot 
pafte, and roll your apples in it, and make your 
cruft of an equal thicknefs, and put them in a tin 
dripping-pan, bake them in a moderate oven 5 
when you take them out, make i icing forthem the - 
fame way as for the plum- cake, and ice them 
all over with it, about a quarter of an inch thick ; 
fet them a good diftance from the fire till they 
are hardened, but take care 'you do not let 
them brown, put one in the middle of a China- 
difh, and the other five round it; garnifh them 
with green fprigs and {mall flowers, They 
are proper for a corner either for dinner or 
ee tee 


To bit, Friep Toast. 


CUT a flice of bread about half an inch thick, 
fteep it in rich cream with fugar and nutmeg to 
your tafte ; when it is quite foft put a good lump 
of butter into a toffing-pan, fry it a fine brown, 
Jay it on a difh, pour Wwine-fauce-over Wy and ferve 
Pe it Bp: 
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Obfervations upon CAKEs. 


BY) Meier you make any kind of cakes, be fure 
: that you get the things ready before you ° 

begin, then beat youreggs well, and do not leave 
them till you have finifhed the cakes or elfe they 
will go back again, and’ your cakes will not be 
light : if your cakes are to ‘have butter in, take 
care you beat it to a fine cream before you put 
in your fugar, for if you beat it twice the time it 
will not anfwer fo well: as to plum-cake, feed- 
cake, or rice-cake, it 1s beft to bake them in 
wooden .garths, for if you bake them in either 
pot. or tin they burn the outfide of the cakes, and 
confine them fo that the heat. cannot: penetrate 
into the. middle of your cake, and prevents -it 
from rifiag; bake all kinds of cakes in a good 
oven, according to the fize of your cake, and 
follow the directions of your receipt ; for, though 
care hath been taken to weigh and meafure every” 
article ‘belonging to every kind of cake, yet the’ 
management and the oven -muft be Jeft to’ the’ 
maker’s care. = oat Sis agile ginal 15 Mere 


To make a Bripe-Caxg, 
TAKE four pounds of fine flour well dried, 
four pounds of frefh butter, two pounds of loaf 
fugar, pound and fift fine @ quarter of a pound 
of mace, the fame of nutmegs; to every pound 
Se tqget Bon: a LSS TaD he MONEE of 


I 
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of flour put: eight eggs, wafh four pounds of van 


currants, pick them well and dry them: before 
the fire, blanch a pound of fweet almonds, and 
cut them lengthways very thin, a pound of ‘citron, 
one pound of candied orange, the fame of candied 
lemon, half a pint of brandy ; firft work the but~ 
_ter with your hand to’a cream, then beat in your 
fugar a quarter of an hour, beat the whites of your 
eggs toa very {trong froth, mix.them with your 
-fugar.and, butter, beat your yolk half anhour at 
leaft, and mix. them with yourcake ; then put in 
your flour, mace,,and,nutmeg, keep beating it 
well till your oven is ready, putin your: brandy, 
' and beat your currants and.almonds lightly in, 
tie three fheets of paper, round the bottom of 
your hoop to keep it from running out, rubit well 
_ with butter, put in your cake, and lay your | 
fweetmeats in three layers, with. cake betwixt 
every layer; after it 1s rifenjand, coloured, cover — 
it with paper before, your oven is flopped up ; it. 


will take three hours-baking... 


To make AuMonn-Icrne for the BrrDE-CaKE. 
BEAT the whites of three eggs to.a {trong froth, 
beat a pound of Jordan almonds very fine with rofe- 
water, mix your almonds with. the eggs lightly 
together, a pound of common loaf-fugar beat fine, 
and put in by degrees ; when your cake is enough, 
take it out, and lay your icing on, then put it. in 
to brown. 


To make Sucar-Icine for ibe Bripe-Caxr: 
BEAT two pounds of double-refined fugar. 
with two ounces of fine ftarch, fift it through a 
gauze-fieve; then beat the whites of five eges with 
-a knife upon a pewter-dith half an hour; beat it 
3; | ey 
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in your fugar a little at a time or it will make the 

eggs fall, and will not be fo good a colour; when’ 
you have put in all your fogar, beatit half an hour 
longer, then lay it on your almond-icing, and — 
fpread it even with a knife; if it be put on as 
Yoon as the cake comes outof the oven it will be — 
hard by the time the cake is cold. ) 


To make a good Prum-CaKe 


TAKE a pound and a half of fine four well 
‘dried, a pound and ahalf of butter, three quarters © 
of a pound of currants wafhed ‘and well picked ; | 
ftone half a pound of raifins and flice them, cigh: 
teen ounces of fugar beat and well fifted, fourteen 
eggs, leave out the whites of half of them, fhred 
the peel of a large lemon exceedingly fine, three , 
- ounces of candied orange, the fame of lemon, a 
_ tea-fpoonful of beaten mace, halfa nutmeg grated, 
a tea-cupful of brandy, or white wine, four {poon- 
fuls of orange-flower water; firft work the but- 
ter with your hand to a cream, then beat ‘yonr 
fugar well in, whifk your eggs for half an hour, 
then mix them with your fugar and butter, and 
put in your, flour andfpices; when your oven: 
om ready, mix your brandy, fruit, and fweetmeats 
lightly in, then put in your hoop, and fend it to. 
the oven; it will require two hours and a half 
baking.——It__ will take” an hour and a half | 
beating. | 


To make.a rich SEED-CAKE. 


TAKEa pound of flour well dried, a ‘pound of 
butter, a pound of loaf-fugar beat and fifted, 
eight egos, two ounces of carraway-feeds, one _ 
nutmeg grated, and its weight of cinnamon ; firft 
beat your butter to a cream, no put in your 

fugar 
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fugar, beat the whites of your eggs half an hour, 
mix them with your fugar and butter, then beat 
the yolks halfan hour, put it to the whites, beat 
in your flour, fpices, and feeds, a little before 
it goes tothe oven ; put itin the hoop and bake it 


two hours in a quick oven, and let it ttand two’ 


hours:—It will take two hours beating. — 


To make a Wuite Prum-Cake. 


-TO two. pounds of flour well dried take a 
pound of fugar beatand fifted, one pound of but- 
ter, a quarter of an ounce of mace, the fame. of 
nutmeg, fixteen eggs, two pounds and a half of 
currants, picked and wafhed, half a pound of 
candied lemon, the fame of {weet almonds, half a 
pint of fack, or brandy, three fpoonfuls-of orange- 


flower water; beat your butter to a cream, put in’ 


your fugar, beat the whites of your eggs half an 
hour, mix them with your fugar and butter, then 


beat-your yolks half an hour, mix them with your » 
whites, ic will take two hours beating. Put in ~ 


your flour a little before. your oven is ready, mix 
your currants and all your other ingredients 


dightly in,.jut when.you. put itin xayr hoop.— 


‘Two hours will bake it. 


{> make little eh ly Are 


“TAKE a pound of flour, rubiinto it half /a. 
_ pound of butter, the fame of fugar, a little beaten 


mace; beat four eges very well (leave out half 
the whites) with three {poonfuls of yeaft, put to 
it a quarter of a pound of warm cream, pxen 
them into your flour, and make it up light, “fet it 
before the fire to rife; juft before you fend itJro 


‘currants. 


the oven put in three quarters. of a pound: of 


saa | ote 


ee mew, ine 


moderate oven. 
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To make ORANGE-CAKES. 
TAKE Seville oranges that have very good 
rinds, quarter them, and boil them in two or 
three waters until they are tender, and the bitter- 


nefs is gone off; fcum them, then lay them on a _ 


clean napkin to dry, take all the feeds and fkins — 


out of the pulp with a knife, fhred the peels fine 7 


put them to the pulp, weigh them, and put rather — 


more than their weight of fine fugat i into a toffing- 


pan with juft as much water as will diffélve it; 


boil it till it becomes a perfect fugar, then by : 


very gently till it looks "clear and thick, then put 


it into flat-bottomed glafies, fet them in a ftove, — 


degrees putin your orange-peels and pulp, ftir — 
them well before you fet them on the fire, boil it~ 


q 


and keep a conftant moderate heat to them; when — 
they are candied on the top turn them out upon — 
elafles.—N. B. You may make lemon-cakes the — 


fame way. 


To make Lumon-Caxes @ Second way. 
- BEAT the whites of ten eggs with a whitk for 
an hour, 


; 
j 


flowmereweter; then put in one pound of loaf-fugar 


beat and fifted, with the yellow rind of a lemon 


j 


grated into it; when it is well mixed put in the — 


juice of halfa lemon and the yolks of ten eggs 


beat fmooth, and juft before you put it into the 


oven ftir in hired quarters of a pound of flour ; 
butter. your pan, and one hour will bake it in a 


To make Rice-CaKE. . 


TAKE fifteen eggs, leave out one half of the © 
aenatee beat them Saccenineyy well near an hour ~ 
with — 


LF 
K 
i 
+ 
* 
a 


ap 
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with a whitk, gs fete beat the yolks half an hour, 
put to your yolks ten ounces of loaf fugar fifted 


ik: fine, beat it well in; then put in half.a pound of” 


ricceflour, a: little orange water or brandy, the 
rinds of two lemons grated; then put in your 
whites, beat them all well together for a quarter 
of an. hour, then put them in a hoop and fet them 
in a quick oven for half an hour. 


To make RATAFIA-CAKES. 


‘TAKE half a pound of {weet almonds, the 
fame quantity of bitter, blanch and beat them 
fine in orange, rofe, or clear water, to keep them 
from oiling; pound and fift a pound of fine fugar, 
- mix it with your almonds, have ready very .well 
beat the whites of foureges, mix them lightly 
- with the almonds and fugar, put it ina prefery- 
ing-pan, and fet them on a moderate ‘fire, ‘Keep 
ftirring it quick one way until it is pretty hot; 
when it is a little cool, roll it in‘fmall rolls and 
cut itin thin cakes, dip your hands-in flour and 
fhake them on it, give them each a light tap 
with your finger, put them on fugar- -papers, and ~ 
fift a little fine fugar over them dpe; as. you are 
putting them into a flow oven. 


f To make RATARLMSCAR ES @ fecond way. 
TAKE one pound and a half of fweet almonds, 


and half a ‘pound of: bitter almonds, beat them 


as fine as poffible with the whites of two eggs; 

then beat the whites of five eggs to a {trong froth, 

fhake in lightly two pounds and a half of fine 
loat-fugar, beat and fifted very ,fine, drop them 
in little drops the fize of a nutmeg on eap- paper, 
and bake them ina flack oven, 


Tiz2 nn hee To 
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To make SHUREWSBERRY-CAKES. 


} 


TAKE half a pound of butter, beat it to a) _ 


cream, then putin half a pound of flour, one ege, 


fix ounces of loaf-fugar beat and fifted, half an_ 


ounce of carraway feeds mixed into a patte, roll 
them thin, and cut them round with afmall glafs 
or little tins, prick them and lay them on fheets 
of tin, and bake them in a flow oven. 


To make Si 


TQ, 
double: 


#SBERRY-CAKES a fecond way.” 
of butter beat and fift a pound of 
efined fugar, a little mace, and four eggs ; 


beat them all together with your hand till it is” 
very light, and ‘looks curdling ; then fhake in» 


a pound and a half of fine flour, roll it thin, 
and cut it into little cakes with a tin, and 
bake them, 


To make BATH-CAKES. ° 


RUB half a pound of butter into a pound of 
flour, and one fpoonful of good barm; warm 
fome cream, and make it into a light palte, {et 
it to the fire to rife; when you make them up 
take four ounces of caraway comfits, work part 
of them in, -and ftrew the reft on the top, make 
them into a round cake, the fize of a French roll, 
bake them on fheet tins, and fend them i in hot for 
. Dreakfaft. 


Lo make Oued Guees: 


TAKE a pound of loaf-fugar, beat and fife i It, 
a Pesbuha of flout well dried, a pound of butter, 
eight eges, half a pound of currants wafhed and 
picked, grate a nutmeg, the fame quantity of 
_ maceand cinnamon; work your butter to a cream, 
then 


~~ 
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then putin your fugar, beat the whites of your 
egos near half an hour, mix then with your fugar 
and butter; then beat your) yolks near haif an 
hour, and put them to, your butter; beat them 
exceedingly well together, and put in your flour, 


fpices, and the currants; when itis ready for the | 


oven bake them in tins, and duft a little {ugar 
over them. 3 | 


To make a common Serp-Cake. 
TAKE two pounds of flour, rub it into half a 


| pound of powdered fugar, one ounce of caraway- 
feeds beaten, haveready a pint of milk, with half 


a pound of. butter melted in it, and two fpoonfuls 


of new barm, make it up into a pafte, fet it to 
\ F 3 jaa Sat 

the fire to rife, flour your tin, and bake it in a 
quick oven. | 


Jo make CREAM-CAKES. - 


BEAT the whites of nine eggs, to a ftiff froth, 


then ftir it gently with a {poon, for fear the froth 
fhould fall, and grate the rinds of two lemons ; 


to every white of an egg, fhake in foftly a» 


{poonful of double-refined fugar fifted fine, lay a 
wet fheet of paper on a tin, and drop the froth in 
little lumps on it with a fpoon a {mall diftance 


from each other, and fift a good quantity of fugar 


over, them, fet them in.an oven after brown bread, 
make the oven clofe up, and the froth will rife; 
when they are juft coloured they are baked 
enough, take them out and put two bottoms 
together, and lay them on a fieve ; then fet them 
in a cool oven to dry.~-You may Jay rafpberry- 


jam, or lay other forts of fweetmeats betwixt ~ 
_ them, before you clofe the bottom together to 


dry. 


To 


ae 


oe 
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es make little Contant CAKEs. 


TAKE one pound and a half of fine flour, a 


it well before the fire, a pound of bhever, half 
a pound of fine loaf-fugar well beat and fifted, 
~ four yolks of eggs, four fpoonfuls of rofe.water, — 


four fpoonfuls of fack, a little mace, and one 


nutmeg grated; beat the eggs very well, and 
put them to the rofe-water and fack,then put to it 


.. the fugar and butter; work them altogether, ftrew i 


.in the currants and the flour, being both made _ 


warm together before. —This quantity will make | 


fix or eight cakes; bake them a a crifp, and 
a fine brown. 


Jo make PrusstanN-CaAKES. - 


TAKE a pound of fugar beat and fifted, halfa 
- pound of flour dried and feven. eg ees, beat the 


_yolks and whites feparate, the juice “of one lemon, — 


“the peel of two grated very fine, half a pound of | 


almonds beat fine with rofe- -water ; as foon as. 


_ the whites are beat to a froth, put ia all the things - 


"except the flour, and beat them together for half 


an hour; juft before you fet it-in the oven fhake — 


in the. flour. —wN. B. The whites and yolks met 
be. beat feparate, or it we be quite heavy. 


% 


To make a Chee without butter. 


BEAT eight eggs half an hour, have ready 


pounded and fifted a pound of loaf-fugar, thake it — 
an, and beat it half an hour more; put to tien 3 


 quarier of a pound of. fweet almonds beat fine i 


‘with orange-flower water, grate the rind of a. 
lemon into ) the almonds, and iqueeze in the juice | 
of the lemon ; mix them deals and keep 
: beatings 


_ oven to bay | 
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beating them till the oven is ready, and juft 
before you fet it in put to it three quarters of a 
pound of warm dry fine flour; rub your hoop 


with butter: an hour and a half will bake 1 it. 


To make BARBADOES JUMBALLS. 

BEAT very light the yolks of tour eggs and 
the whites of eight with a {poonful of rofe-water, 
and duft in a pound of treble-refined fugar ; 
then put in three quaiters of a pound of the beft 
fine flour, ftir it ‘lightly i in, greafe your tin fheets, 


and drop them in the ee, a fs sktiee and «.. 


bake them nicely. 


te 


To ake CHACKNELLS. 
TO a pound of flour put a pound butter, fix 


eggs, (leaving out three whites) three quarters of 


a pound of powder-fugar, a glafs of water, a little 
lemon-peel chopped very fine, and dried orange- 
flowers ; work it well together, then cut it into 


. pieces of what: bignefs you pleafe to, bake, and 
Ses them with fugar. | 


fo * ¥ 


To be LIGHT Wirdas. 


© TO three quarters of a pound of fine flour put : 
half a pint of milk made warm, mix in it two or — 
three fpoonfuls of light barm, cover it up, fet 
it half am hour by the fire to rife, work in the 
pafte four ounces of {ugar and four ounces of — 
butter, make it into wiggs with as little flour as” 


poffible, and a few feeds ; es them in a quick 


Lo make Macaroon. ; 
TO one ‘poee of blanched and beaten sats 


i almonds as one pound of fugar, and a little rofe- 


. water 


lh 


dia 
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water to keep them from boiling ; then beat the — 


whites of feven eggs to a froth, put them in and. 
beat them well together, drop them on wafer- 
‘paper, grate fugar over them and bake them. - 


To make SpANisH Biscul1Ts. 


BEAT the yolks of eight eggs near half an | 
hour, then beat in eight {poonfuls of fugar, beat 


the whites toa {trong froth, then beat them very 


well with yolks and fugar near half an hour, put 


in four fpoonfuls of flour, and a little lemon cut 
exceedingly fine, and bake them on papers. 


To make Sponce Biscurts. 


BEAT the yolks of twelve eggs half an hour, 


put in a pound and a half of fugar beat and fifted ; 

whifk it well till you fee it rife in bubbles, beat 
the whites to a ftrong froth, whifk them well with 
your fugar and yolks, beat in fourteen ounces of 
flour, with the rinds of two lemons grated, bake 


; 


them in tin moulds buttered, or coffins: they — 


require en hot oven, the mouth muft not- be | 


ftopped; when you put them into the oven duft 


them with fugar: they will take half an hour 


baking. . 


®e * 


To make Lemon Biscvurts. 


BEAT very well the yolks oft ten eggs, ng 


the whites of five, with four {poonfuls of orange- 


flower water, till they froth up; then put in a_ 


pound of loaf-fugar fifted, beat it one way for 


half an hour or move, put in half a pound of flour. 


with the rafpings of two lemons, and the pulp of 


a {mall one, butter your tin, and bake it in a 
quick oven, ‘but do not ftop up the mouth at firft — 
for fear it fhould fcorch, duft it with fugar before — 


you put it into the oven ; it is foon baked. 


Te F 
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sae Gs make ie Bracers: | 
BEAT. the yolks. of ten egos and the whites of 

fix, with one {poonful of rofe-water, half an hour; 
then put in ten ounces of loaf- fugar beat and 
fifted, whifk them well for half an hour, then add 
one ounce of caraway-feeds crufhed a little, and 
fix ounces of fine flour, whifk in your flour gently, 
thes them on wafer-papers, and bake them in a 


derate oven, 


To per common BISCUITS. 


BEAT eight eggs half an hour, put ina pound 
of fugar beat and fifted with the tind of a lemon 
(grated, whifk it an hour till it looks light, then 
put in a pound of flour, with a little tofe. water, 
and bake them in tins, of on papers. with fugat | 
over them. : “ OE ra 


To make Weattine 


TAKE two {poonfuls of cream, two of fugar, 
the fame of flour, and one {poonful of orange- 
flower water, beat them well together for half an 
hour, then make your wafer-tongs hot, and pour 
a little of your batter in to cover your irons, 

bake them on a. ftove-fire, as they are baked roll. 
‘them round a ftick like a {piggot, as foon as they 
are cold they will be very crifp; they are pro- 
~ per for tea, or to apts Beg? a falver go, cat with 
jellies. Bk i 


re hake ‘gaye Davee 


_ BEAT“a pound of double-refined fugar, fife it 
through a fine fieve, put it. inva bowl with the 
juice of two lemons, beat. them well together, 
then beat the white of an ege toa very high froth, 
A | K ko . ee 
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put it in your bowl, beat it half an hour, then 
put in three eggs with two rinds of lemons 
Si mix it well up, duft your papers with 
ugar, drop on the puffs in fmall drops, and bake — 
them in a moderate oven. 


‘To make CHOCOLATE Borit. 


BEAT and fift half a pound of double- ‘eth 
fugar, {crape into it one ounce of chocolate very 
fine, mix them together, beat the white of an 
egg to a very high froth, then ftrew in your 

' fugar and chocolate; keep beating it till it is-as 
{tiff as pafte, {ugar your papers, and drop them 
on about the fize of a fix-pence, and bake themin | 
a very flow oven. ; q 


To make ALMOND PUFFs. 


BLLANCH two ounces of {weet almonds, beat — 
them fine with orange-flower water, beat the — 
whites of three eggs to a very high froth, then 
itrew in a little fitted fugar, mix your almonds 5 
with your fugar and eggs, then add more fugar — 
till it is as fliff as pafte, lay it in cakes, and bake — 
it ON paper ina cool oven. 


To make P1IcKLETS. 


TAKE three pounds of flour, make a hole! in 
' the middle with your hand, then mix two Poon . 
fuls of Dygeavith as mueli milk.and a little fale — 
as will make it into a light pafte, pour your milk — 
and brat into the middle of your flour, and ftir” 
a little of your flour into it; then let it ftand all - 
night, and the next morning work all the flour 
into the barm, and beat it well for a quarter of an 
hour, then let it ftand anhour; after that, take it — 
out with a large fpoon, and lay itona board dufted | 
dufted 
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dufted with flour, and dredge flour over them ; 
pat it with your hand, and bake them upon your 
bake-ftone. ‘ 

To wake Frencu Breap. 

TAKE a quarter of a peck of flour, one ounce 
of butter melted in milk and water, mix two or 
three fpoonfuls of barm with it, ftrain it through 
a fieve, beat the white of an egg put in your water 
with a little falt, work it up to a light pafte, put 
it into a bowl, then pull it into pieces, let it ftand 
all night, then work it well up again, cover it, 
and lay it ona dreffer for half an hour, then work 
all the pieces feparate and make them i into rolls, 

and fet them in the oven. 


To make Wuite Brean. 
‘TO a gallon of the beft four put fix ounces 


of butter, half a pint of good yelt, a little falt,- 


break two eggs into a bafon, but leave out one of 
the whites, put a fpoonful or two. of water to 
them, and beat them upto a froth, and put them 
in the flour, have as much new milk as will wet 
it, make it juft cream, and mix it up, lay a hand- 
ful of flour and drive it about, holding one hand 


in the dough, and driving it with the other hand 
_ till it is quite light, then put it in-your pan again, | 


and put it near the fire, and cover it with a cloth, 
and let it ftand an hour and a quarter ; make your 
_ rolls ten minutes before you fet them in the oven, 
and prick them with a fork; if they are the big- 
nefs of a French roll, three quarters of an hour 
will bake them. 


To make TEA Carin | 
BEAT two eggs very well, put to them a 


quart of warm mulk.and water, and a large 
| k 2 fpoonful 


é 


aa 
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-fpoonful of barm ; beat in as much finé flour as — 
will make them rather thicker than a common 
batter’ pudding, then make your bake-ftone very 
hot and rub it with a little butter wrapped in a 
clean linen cloth, then pour a large fpoonful of 
batter upon your ftone, and let it run to the fize | 
of a tea-faucer; turn it, and when you want 
to ufe them roaft them very crifp, and butter 
them. 


Ore tree igen ahh 


. i 


LITTLE SAVOURY DISHES. 
To ragoo Pic’s Fert and Ears. 


OIL your feet and ears, then fplit your feet 

down the middle, and cut the ears in nar- 
row flices, dip them in_ batter and fry them a 
good brown, put a little beef gravy into a toffing- 
pan, with atea-f{poonful of lemon-pickle, a large 
one of mufhroom-catchup, the fame of brown- — 
ing and a little falt, thicken it with a lump of — 
butter rolled in flour, and put in your feet and 
ears; give them a gentle boil, and then lay your 
feet in the middle of your ‘dita: and the ears 
-round them, ftrain your gravy and pour it over. 
Garnifh with curled parfley.——lIt is a pretty 
corner-dith for dinner. ) 


Jo make a SALMAGUNDIE. 


TAKE the white part of a roafted chicken, 
the yolks of four boiled eggs, and the whites of 
the 
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the fame, two pickled herrings and a handful of 
parfley, chop them feparately exceedingly fmall, 


_ take the fame quantity of lean boiled ham fcraped 


nd 


fine, turn a China-bafon upfide down in the mid- 
die of a difh, make a quarter of a pound of butter 
in the fthape of a pine-apple and fet it on the 
bafon bottom, lay round your bafon a ring of 
fhred parfley, then a ring of yolks of eggs, then 
whites, then ham, then chicken, then herring, 
till you have covered your bafon, and ufed all 
the ingredients; lay the bones of the pickled 


_ herrings upon it, with the tails up to the butter ~ 


and the heads lying on the edge of the dith; 
lay afew capers, and three or four. pickled oy- 


fters round your difh, and fend it up. 


SALMAGUNDIE 4 fecond way. 


CHOP all the ingredients as_for the firft, 
mix them well together, and put in the middle 
of your difh a large Seville orange, and your in- 
gredients round it, rub a little cold butter through 


a fieve and it will curl, lay it in lumps on the 


meat; {tick a {prig of curled parfley on your but- 
ter, and ferve it up. | 


To roa? a Caur’s Heart. eB 
MAKE a forcemeat with the crumbs of half 


a penny-loaf, a-quarter of a pound of beef-fuet 


fhred fmall, or butter, chop a little parfley, 
{weet-marjoram, and lemon-peel ; mix it up with 
a little nutmeg, pepper, falt, and the yolk of an 
egg, fill your heart, and lay over the ftuffing a 


- caul of veal, or writing-paper, to keep it in the 


heart, lay itin a Dutch oven, keep turning it, 
and roaft it thoroughly; when you dith it up, 


pour 
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pour over it good melted butter, lay flices of le- 
mon round it, and fend it tothe table. | irtts 


To drefs a difp of Lams Bits. 


_ SKIN the ftones and fplit them, lay them on 
a dry cloth with the fweetbreads and liver, and 
dredge them well with flour, and fry. them in 
boiling lard or butter a hght brown, then lay 
them on a fieve to dr¥; fry a good quantity of 
parfley, lay your bits on the difh, and the parfley 
in lumps over it; pour melted butter round 
them. 


To fricaffee Cary’s Fert. 


BOIL yout feet, take out the bones, and cut 
the meat in thin flices, and put it into a toffing- — 
pan with half a pint ‘of good gravy, boil them | 
a little, and then put in a few morels, a tea- 
fpoonful of lemon-pickle, a little mufhroom- 
powder, or pickled mufhrooms, the yolks of 
four eggs boiled hard, and a little falt, thicken 
with a little butter rolled in flour,, mix the yolk 
of an egg with a tea-cupful of good cream, and 
half a nutmeg. grated, put it in, and fhake it 
over the fire, but do not let it boil, it, will curdie 
the milk, —Garnith with lemon and curled parfley. 


CHICKENS /# SAVOURY JELLY. | 

ROAST two chickens, then boil a gang of 
calf’s-feet to a flrong, jelly, take out the feet, 
fkim off the fat, beat the whites of three eggs 
very well, then mix them with half a:pint of 
white-wine vinegar, the juice of three lemons, a 
blade or two of mace, a few pepper-corns, and a 
Tittle falt, put them to your jelly; when it has 
boiled five or fix minutes, run-it througha Jelly 
ag 


ENGLISH HOUSEKEEPER. 255 


bag feveral times till it is very clear, then put a 
little in the bottom of a bow! that will hold your 
chickens ; when they are cold, and the jelly quite _ 
fet, lay them in with their breafts down, then 
fill up your bowl quite full with the reft of your 
jelly, which you muft take care to keep from fet- 
’ ting (fo that when you pour it into your bowl’ it 
will not break) let it ftand all night, the next day 
put your bafon into warm water, pretty near the 
top; as foon as you find it loofe in the bafon, lay 
your difh over it, and turn it out upon it. 


PicEons im Savoury JELLY. 


~ ROAST your pigeons with the head and feet 
on, put a {prig of myrtle in their bills,. make a 
jelly for them the fame way as for the chickens, 
pour a little into a’ bafon, when it is fet lay in 
the pigeons with the breafis down, fill up your ~ 
bow! with jelly, and turn it out as’ before. | 


Small. Birps in Savoury Jeuuy. 

TAKE eight {mall birds, with their heads 
and feet on, put a good lump of butter in them 
and few up their vents, put them in a jug, cover. . 
it clofe with a cloth, fet them in a kettle of 
boiling water till they are enough, drain them, © 
make your jelly as before, put a little into a ba- 
_ fon; when it is fet lay in three birds with their 
- breafts down, cover them with the jelly; when it 
_ is fet put the other five with the heads in the mid- 
dle, fill up your bowl with jelly as oe ve 
_ turn it out the fame way. 


SMELTS iz SAVOURY JELLY. 

GUT and wath your {melts, feafon them with 
mace and le; lay them in a. pot with butter 
over 
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_ over them, tie them down with paper, and bake | 

them half an hour, take» them out, and when 
they are a little cool lay them feparately on a 
board to drain, when they are quite cold lay them 
on a deep plate in what form you pleafe, pour 
cold jelly over them, and they will look like live 
fith.—Make your jelly as before. 


Craw-Frsu in Savoury JELLY. 
BOIL your craw-fith, then puta little jelly in 
a bowl, made as for the chickens; when. it is fet 
put a few craw-fifh, then cover them with: jelly 3 
when it is cold put in more layers till your bowl 
is full, let it ftand all night, and turn them out 
the fame as the chickens, | 


Craw-Fisu in: Jevry. 

ROIL. half a dozen large craw-fifh and let 
them cool, wipe them clean, lay them in a 
punch-bow! with their backs downwards, pour 
on them fome nice calf’s-foot jelly, wheneit is 
cold turn it out upon a glafs difh; it makes a 
very” pretty fide-difh for either dinner or fupper. 


To drofs via cidmonra with PARMESAN Cuzzse. . 


BOIL four ounces of macaroni till it be quite 
tender, and lay it on a fieve to drain, then put 
it in a toffing-pan, with about a gill of good 
cream, a lump of butter-rolled in flour, boil: it 
five minutes, pour it, onva plate, lay all, over it 
Parmefan: cheefe toafted ; fend it to hneary on a 
water- plate, for it foon-grows cold. pd 


To flew CHEESE with Ligut W tGgsea-i.>. 
CUT a plate-ful of cheefe, pour on it a olafs 
of red wine, ftew it before the fire, toaft a light 
wige, 
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_ wigg, pour over it two or three {poonfuls of hot 
red wine, put it in the middle of your dith, lay 
the cheefe over it, and ferve it up. 7” | 


aa flew CHEESE. 


"CUT your cheefe very thin, lay it in a toafter, 
fet it before the fire, pour a glafs of ale over it, 
Jet it ftand till ir is all like a light cuftard, then 

pour it on toafts or wiggs, and fend it in hot. 


To flew Gaaponnl: 


_ TAKE the infide of your cardoons, wafh them 
well, boil them in’ falt and water, put them into 
a toffing- -pan, with a little veal- -gravy, a tea- 
fpoonful of lemon-pickle, a large one of muth- 
room-catchup, pepper and falt to your tafte, 
thicken it with flour and butter, boil it a little, 
and ferve it up in a foup-plate. 


Io fry Carpoons. 


BOIL your cardoons as you did for gu 2 
then dip them in batter made in a fpoonful of | 
flour, and ale, fry them in a pan of boiling lard, 
pour melted butterlover them, and ferve thet up. 


To ragoo CELERY. 


‘TAKE off all the outfides of your heads of ; 

celery, cut them in pieces, put them in a tof- 

_ fing-pan, with a little veal-gravy or water, boil 

them till they. are tender, put to ita tea-fpoon= 

ful of lemon-pickle, a meat-fpoonful of white 

wine, and a little falt; thicken it with flour 
and butter, and ferve them wy with fi wth 


‘f oh) beat Gan y 
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“To oe Boy 


- BOIL: your celery as for a ragoo, then’ cut 
it and dip it in batter, fry it a light brown in. 
hog’s lard; put it on a plate, and pour melted _ 
butter upon it, 7 


To flew Gee iy. 


TAKE off the outfide and the green ends of 
your heads of celery, boil them in water till 
they are very tender, put in a flice of lemon, a 
little beaten mace, thicken it with a good lump 
of butter and flour, boil ita little, beat the yolks 
of two eggs, grate in half a nutmeg, mix them 
with a tea-cupful of good cream, put it to your 
eravy, fhake it over the fire till it be of.a fine 
thicknefs, but do not let it boil; ferve it up hot. 


To feallop Porators. 


BOIL, your potatoes,, then beat them fine in 
a bow] with good cream, a lump of butter and 
‘falt, put them into. fcollop-hells, make them 
fmooth on the top, fcore them with a knife, lay 
thin. flices. of butter on the top of them, put 
them into a Dutch oven to brown before the 
fire. Three fhells are enough for a difh, 


To flew Musnrooms. 


TAKE large buttons, wipe them with. a wet 
flannel, put them, in, a/ flewepan with a little 
water, let them ftew a quarter of an hour, then 
put in a little falt, ‘work a little flour and butter 
to make it as thick as cream, let it boil five mi- 
nutes; when you.difh it up, puttwo large {poon- 
fuls of cream mixed with the yolk of an egg, 
thake it over the fire about a minute of two, but | 

do 
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do not let it boil, for fear of curdling ; put fippets 
found the infide of the rim of the dith, but not 
toafted, ,and ferve it, ups: It. is. proper for a 
fide-dith for fupper, or.a corner for dinner. 


Another ‘way to flew MusnRrooms. 

TAKE your mufhrooms, (if they are buttons, 
rub them with a flannel) and put them in milk 
and water $. if flaps, peel, gill, and wath them, 
put them into your ftew-pan-with a little veal- 
gravy, a little mace and falt, thickened with a 
- little cream and the yolks of three eggs ; keep it 
ftirring all the timé left it curdle, and ferve: 
them up hot. | a 

To make Muswroom Loaves. 

TAKE fmiall buttons, wafh them as for pick- 
ling, put them in a toffing-pan, with a little 
white bread crumbs that have been boiled half 


an hour in water, then boil your muthrooms 
in the bread and water five minutes, thicken. it 


with flour and butter, and two fpoonfuls of: 


_créam, but no yolks of éggs, put in a little falt, 
then take five fmall French rolls, ‘make holes 
in the tops of themi about the fize of a fhilling, 
and fcrape out all the crumb, and put in your 
mufhroomis ; ftick a bay-leaf on the top of every 
roll. Five isa handfome difh for dinner, or three 

for RPS <A oh a 


Lp ba: bs ie au Bd Oe 


VEO, rages Mushaeods.2 Pas AY Atente ti 


“ola ARE lay ge mufhrooms, peel, ‘and ane out 
the infide, broil them’ on a gridiron ; when the 
outfide i is brown put them into a toffing-pan, with 
_ a8 much water. as will cover them, let them ftand 

ten minutes ; then putto them a { poonful of white 
“Ll2 seine, 


in ha 
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wine, the fame of browning, a very little alegar, 
thickemit’ with flour and butter, boil it @ little, 
hy fippets round your difh, and ferve 1 it ae 


To fiero Peas with Lerr UCES. 


SHELL your peas, boil them in hard water, 
with falt in it, drain them in a fieve, then cut 
your lettuces in flices, and fry them in frefh but- 
ter, put your peas and lettuces into a tofling-pan, 
with a little good gravy, pepper, and falt, thicken — 
it with flour and butter, put in a little fhred’ mint, 
and ferve it up in a foup- difh. 


To poach She with Tokets 


PUT your. water on in a flat-bottomed pan, 
with a little falt ; when it boils break your eggs 
carefully in, and let them boil ten minutes, then 
take them up with an, egg-fpoon, and Jay. them 
on buttered toafts. ers toate 


To drefs Ecos and SPINAGE. i 


PICK and wath your fpinage in feveral waters, 
fet a pan over the fire with a large quantity of 
water, throw a handful of falt in; when it boils 
put your {pinage in, and let it boil two minutes, 
take it up with a fifh-flice, and lay it on the 
back of a hair-fieve, fqueeze the water out, and 
put it in a toffing-pan with a quarter of a pound 
of butter, keep turning and chopping it with 
a knife till it is quite dry, then prefs it a little | 
betwixt two pewter-plates, cut it in thé fhape of | 
fippets, and fome in diamonds, poach your eggs 
as before, and lay them on your fpinage, and 
ferve them up hot.—N. B. You may. boil bro- 
coli inftead of {pinage, and lay. it in bunches be- 
twixt every egg. i : 

( 
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To drefs Eacs with ArticHoKE Bottoms. 

“BOIL your attichoke-bottoms in hard water, 
if dry ones in foft water, put in a good lump of 
butter in the water, it will make them boil in 
half the time, and they will be white and plump; 
when you take them up put the yolk of an hard 
ege in the middle of every bottom, and pour 


good melted butter upon them, and ferve them 


up; you may lay ecu or plat betwixt 
every bottom. | 


Fiwnakelis fra of Ecos. 


BOIL your eggs pretty hard, cut them _ in 
round flices, make a rich fauce the fame way as 
for boiled chickens, pour it over your eggs, lay 
fippets round them, and puta whole yolk in the 
middle of your plate.-———It is proper for a corner- 
dith at t fupper. | nf 


To fry SaUSACES. 
CUT them in fingle links, and fry them in 
frefh butter, then take a flice of bread, and fry 
it a good brown in the butter you fried the fau- 


_ fages in, and lay it in the bottom of your dith, 


put the faufages on the toaft in four parts, and 
lay poached eggs betwixt them; pour a little 
good melted butter round them, and ferve 


- them up. 


To flew Cig aaiaewtel | 
PEEL off the out-rind, flice the Sheu aars 


pretty thick, fry them in frefh butter, and lay 


them on a fieve to drain, put them into a toffing- 


- pan, with a large elafs ry red wine, the fame of 
{trong gravy, a blade or two of mace, make it 


pretty 
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pretty thick with flour and butter, and when. it 
boils put in your cucumbers, keep fhaking them, 
and let them boil five minutes, be careful you do 
not break them ; pour them into a difh, and ferve 
them up. 


To make an AmMuLeEr. 


PUT a quarter of a pound of butter into a 
frying-pan, break fix eggs and beat them a little, 
ftrain them through a hair-fieve, put them in 
when your butter is hot, and ftrew in a little 
fhred parfley and boiled ham fcraped fine, with 
nutmeg, pepper, and falt;. fry it brown on the 
under-fide, Jay it on your difh, but do not turn it, 
hold a bor! falamahder half a minute over it, to 
take off the raw Jook of the eggs; saa curled 
parfley in it, and ferve it up.—N. B. You may 
put in clary and chives, or onions if you like it. 


To make an AMULET of ASPARAGUS. 

TAKE fix eggs, beat them up with cream, — 
boil fome of the largeft and fineft afparagus, © 
when boiled cut off all the green im {mall pieces, 
and mix ther with the eggs, and fome pepper 
and falt; make your pan hot, and put in a flice 
of butter, then put them in, and fend them up 
hot.—-You may ata them up hot on buttered » 
toafts. 


Zo make PANADA. 


GRATE the crumb of a penny-loaf, and boil . 
it in a pint of water, with one onion and a few 
peppet-corns, till quite thick and foft ; then put 
in two ounces of butter, a little falt, and half a 
pint of thick cream, keep ftirring it till it is like 


a fine cuftard > pour it into a foup- plate, and ferve 
it 
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it up.——N. B. You may ufe fugar and currants, 
inftead of onions and pepper-corns, if you pleafe. 


To make a RAMEQUIN of CHEESE. 
_ TAKE fome old Chefhire-cheefe, a lump of 
butter, and the. yolk of a hard-boiled ege, and 
beat it very well together in a marble-mortar, 
{pread it on fome flices of bread toafted and but- 
tered; hold a falamander over them and fend 
Shemales a ate i He eh 
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Odjervations on Portine aud CoLLARING. 


FNOVER your meat,well with butter, and tie - 

7 over it ftrong paper, and bake~it well; 
when it comes out, of the oven pick out all the 
fkins quite clean, and drain the meat from the 
. gravy, or the fkins will hinder-it from looking 
well, and the gravy will foon turn it four, beat 

your feafoning well before you put in your meat, 
and put it in by degrees as you, are: beating ;, when 
you put it into your pots, prefs. it well, and let 
it be quite cold before: you pour the clarified 
butter over it.—-In collaring, be careful you roll 
it up, and bind it clofe; boil it till isis thoroughly 
- enough ; when quite cold put it into pickle with 
the binding on, next day take off the styeae © | 
wher 


~ 
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when it will leave the fkin clear: make frefh. 
pie often, and your meat will keep good a 
ong time. | | 


| fo pot BEEF. 
RUB twelve pounds of beef with half a pound - 
of brown fugar, and one ounce of falt-petre, let 
it lie twenty-four hours, then wafh it clean and 
dry it well with a cloth, feafon it with a little 
beaten mace, pepper and falt to your tafte, cut 
it into five or fix pieces, and put it in an earthen 
pot, with 2 pound of butter in lumps upon it, fet 
it in a hot oven, and let it ftand three hours.; then 
take it out, cut off the hard out-fides, and beat it 
in a mortar ; add to it a little more mace, pep- 
er, and falt: oil a pound of butter in the gravy 
and fat that came from your beef, and put it in 
as you fee it requires it, and beat it exceedingly 
fine, then put it into your pots, and prefs it clofe 
down ; pour clarified butter over it, and keep it 
in a dry place. 


To pot BEEF ‘to cat like VENISON. 


PUT ten pounds of beef into a deep dith, 
pour over it a pint of red wine, and let it lie in 
it for two days; then feafon it with mace, pepper, 
and falt, and put it into a pot with the wine it 
was fteeped in, add to ita large glafs more of wine, 


tie it down with paper, and bake it three hours in ~ 


a quick oven; when you take it out beat it ina 
mortar or wooden-bowl, clarify a pound of butter, 
and put it in as you fee it requires it, keep beat- 
ing it till it is a fine pafte, then put it into your 
pots, lay a paper over it, and fet on a weight to 
prefs it down ; the next day pour clarified butter 
ever it, and Keep i it ina wy place for ufe. fF 

) 


as 7 ae 


ENGLISH HOUSEKEEPER. 265 


To “o Ox-CHEEK. 


‘WHEN you ftew an ox-cheek, take fome ee 
the flefhy part, and feafon it well with falt and 
pepper, and beat it very fine in a mortar with a 


fittle clear fat fkimmed off the gravy, then put 
it clofe into your potting: pots, and pour over it 


clarified butter, and keep it for ufe. 


Tr pot VENISON. 

‘IF your venifon be ftale rub it with vinegar, 
and let it lie one hour, then dry it clean witha 
cloth, and rub it all over with red wine, feafon 
it with beaten mace, pepper, and falt, put it on 
an earthen difh, and pour over it: half a pint of 

ed wine, anda pound of butter, and fet, it in 
the oven; if it be a fhoulder, put a coarfe paite 
ever it, and bake it all night in a brown-bread- 
oven ; when it comes out, pick it clean from. the 


bones, and beat it in-a marble-mortar, with the 


fat from your gravy; if you find it not feafoned 
enough, add more feafoning and clarified butter, | 
and keep‘ beating it till, it is a fine pafte,. then 
prefs it hard down into your pots, and pour cla- 


: rified butter over it, and keep it ina dry place. _ 


“To.pot VEAL. | 
“CUT. a’ fillet of veal’in three or: four. pieces, 


feafon it with pepper, falt, ‘and a little mace, put 


it into pots with half'a “pound of butter, .tie.a 
paper over it, and fet it in a hot oven, and bake 


it three hours ; when you take’ ID. out. cut off all 
the outfides; then put the veal in a marble- 


mortar, and bear it with the fat from ° your gravy 3 


then oil a pound of frefh butter, and put it in a 


Tittle ata ume, and keep beating. it till you fee it 


Mm. is 
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is like a fine pafte, then put it clofe down inte 
your potting-pots, put a paper upon it, and fot 
on a weight to prefs it hard; when your veal 
is cold and ftiff, pour over it clarified butter, the 
thickneis of a crown-piece, and tie it down. 


Le pot Marsie VEAL. 


BOIL a dried tongue, fkin it, and cut it as 
thin as poffible, and beat it exceedingly well with 
near a pound of butter and a little beaten mace, 
till it is like a pafte: have ready veal ftewed and 
beat the fame way as before, then put fome veal 
into your potting-pots, then fome tongue in 
Jumps over the veal; fill your pot clofe up with 
veal, and prefs it very hard down, and pour cla- 
rified butter over it, and keep it ina dry place. 


N. B. Do not lay on your tongue in any form, ~ 


but in lumps, and it will cut like marble; when 
you fend it to the table cut it out in flices, oe 
garnith it with curled parfley. — 


To pot ToncvuEs. 


TAKE a neat’s-tongue, and rub it with an 
ounce of falt-petre- and four ounces of brown 
fugar, and let it lie two days, then boil it till it 
is quite tender, and take oif the fkin and fide- 
bits; then cut the tongue in very thin flices, and 
beat it in’a marble-mortar, with one- pound of 
clarified butter, mace, pepper, and falt to your 
tafte, beat it exceedingly fine, then put it clofe 
down into {mall aia ps and Sag clarified 
een OVE It. PONG 5 . | 


| To. ts bai rs 
“HANG up your hare ‘four or five ca mith 
‘fhe fkin on, then ene it, and cut it up as for eat- 
ing, 
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ing, put it in a pot, and feafon it with mace, 
pepper, and falt, put a pound of butver upon it, 
tic it down, and bake it in a bread oven; when 
it comes out, pick it clean from the bones, and 
pound it very fine in a mortar, with the fat from 
your gravy; then put it clofe down into your 
pots, and pour clarified butter over it, and keep 
it in a dry place. 


Te pot Ham with CuicKeEns. 

TAKE as much lean, of a boiled ham as you: 
pleafe, and half the quantity of fat, cut it as thin, 
as pofible, beat it very fine in a mortar, witha 
little oiled butter, beaten mace, pepper, and fal, 
put part of it into a China-pot; then beat the 
white part of a fowl with a very little feafoning; 
it is to qualify the ham ; put a layer of chicken, 
’ then one of ham, then chicken at the top, prefs. 
it hard. down, and when it is cold pour clarified: 
butter over it: when you fend it to the table cut 
out a thin flice in the form of half a diamond, 
and lay it round the edge of your pot. 


To pot. Woovcocks. 


PLUCK fix woodcocks, draw out the train; 
fkewer their bills through their thighs, and put 
the legs through each other, and their feet upon 
their breafts, feafon them with three or four 
blades of mace, anda little pepper and falt; then 
put them into a deep pot, with a pound of but- 
ter over them, tie a {trong paper over them, and 
bake them in a moderate oven; when.they are 
_ enough lay them on a difh, to ‘drain the gravy 
from them, then put them into potting-pots, and 
nee all the clear butter from your gravy, and 

: ME aiyig's hy) sey put 
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put it upon them, and fill up your pots with 
clarified butter, and keep them ina dry place. 


To pot Moor Game, 

PICK and draw your moor-game, wipe them 
cleah with a cloth, and feafon them pretty well 
with mace, pepper, and falt, put one leg through 
the other, roaft them till they are quite enough, 
and a good brown; when they are cold put them 
into potting-pots, and pour over them clarified - 
butter, and keep them in a dry place. 
N. B. Obferve: to leave their heads rea 
bist the butter. | 


Lo pot PrcEons. 


PICK your pigeons, cut off the pinions, is 
them clean, and put them into’a fieve to drain; 
then dry them with a cloth, ard feafon them: 
with pepper and falt, roll a lump of butter in” 

chopped parfley, and put it mto the. pigeons ; 
few up the vents, then put them into a pot 
with butter over them, tie them down, and fet 
them in a moderate oven; when they come out, 
put them into potting-pots, ane cover them Mire 
with clarified butter. | 


To pot all kinds of fall ettaes 


PICK and gut your birds, dry them well with 
a cloth, feafon them with mace, pepper, and” 
falt; chéwal put. them into a pot with butter, 
tie your pot. down with paper, and bake them 
im a moderate oven; when they come out, 
drain’ thé gravy from them, and put them into 
potting-pots, and cover them ait clarified. 
butter. 


To 


ENGLISH HOUSEKEEPER. 269: 


To make a cold Porcupine of BEER, 
SALT a flank of beef the fame way. asyou did, 
the round of beef,and turn it every day for a fort- 
night at leaft; then lay it flet upon atable, beat 
-itan hour, or till it is foft all over; then rub it 
over with the yolks of three eggs, {trew over. it 
a quarter of an ounce of beaten mace, the fame of 

nutmeg, pepper and falt to your tafte, the crumb: 
_ of two'penny loaves, and two large handfuls of 
. parfley fhred fmall, then cover it with thin flices\ . 
of fat bacon, and ‘roll your beef up very tight, 
and bind it .well with packthread, boil it four — 
hours; when it is cold, lard it all over, one row. 
with the lean of ham, a fecond with cucumbers, 
a third with fat bacon, cut them in pieces, about 
the thicknefs of a pipe- “thank, and lard it fo: that 
it may appear red, green, and white ; ; fend it tothe 
table with pickles ‘and fcraped horfe-radith round 
it, Keep it in falt and water, and a little vinegar.— 
You may keep it four or five days without 
pickle. 


| Zo collar. g eee of VEAL. 
BONE your veal, and beat it a littie; then 
rub it over with the yolk of an egg, ftrew over 
it a little beaten mace, nutmeg, pepper, and falt, 
_ alarge handful of parfley chopped {mall, with a 
few {prigs of {weet marjoram, a little lemon-peel 
cut exceedingly fine, one anchovy, wafhed, boned 
_and chopped: very fmall, and mixed with afew 
bread-crumbs; then roll it up very. tight, bind 
it hard with a fillet, and wrap it in a clean cloth ¢ 
then boil it two heurs and a’ half in foft water; 
when it is enough, hang it up by one end, and- 
make a pickle for it: to one pint of falt and water 
‘ . put 
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put half a pint of vinegar, when you fend it to the 
table cut a flice off one end: ipernite! with pickles 
and parfley. | 


To collay a Caur’s-HeEap. 

TAKE a calf’s-head with the fkin on, and dreés 
off the hair, then rip it down thie face, and take 
out all the bones carefully, from the meat, and. 
fteep it in warm biue milk till i¢ is white; then 
lay it flat, and rub it with the white of an ege, 
and firew over it a tea-{poonfyl of white pepper, 
two or three blades of beaten mace and one nut- | 
meg, a f{poonful of falt, two fcore of oyfters 
chopped fmall, half a pound of beef-marrow, and 
a large handful of parfley ; lay them all over the 
infide of the head, cut. off the ears, and lay them 
in a thin part of the head; then roll it up tight, 
bind it up with a fillet, and wrap it up ina clean 
cloth, boil it two hours, and. when it is almoft 
cold bind it up with a frefh fillet, and put it ina 
pickle made as above, and keep it for ufe. 


To collar a Breast of Mutton. 

. BONE your mutton and: rub it over with the 
_ yolk of anegge; then grate over it a little lemon- 
peel and a nutmeg, with a little pepper and falt; 

then chop fmall one tea-cupful of capers, two 
anchovies fhred fine, a handful of parfley, a few 
fweet herbs, mix them with the crumb of a penny- 
loaf, and ftrew it over your mutton and roll it up 
tight, boil it two hours, then take it up, ane put it 
into a pickle made: as for the calf’s- bhads rh 


| Ty es a Pia. : iyi ae 


“KILL your pig, drefs off the hair, and draw 
out the entrails, and wath it-clean;itake a tharp 


knife, 
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knife, rip it open, and take out all the bones; 


. then rub it all over with pepper and fait beaten 


fine, a few fage-leaves, and fweet-herbs chopped 
{mall, then roll up: your pig tight, and bind it 
with a fillet, then fill your boiler with foft water, 
ohe pint of vinegar, and a handful of falt, 
eight or ten cloves, a’ blade or two of mace, 
a tew pepper-corns, and a bunch of {weet-herbs ; 
when it boilsput in your"pig, and boil ir till it 
is tender, then take it up, and when it is almoft 
eold bind it over again, and put it into an earthens 
pot and pour the liquor your pig was boiied in 
upon it; keep it covered, and it is fit for ufe. © 


To .collar.a Swinet’s-Face. 


CHOP the face in many places and wath it 
in feveral waters; then’ boil it till the meat wil] 
leave the bones, take out the bones, cut open the 
ears, and take out the ear roots, cut the meatin 
pieces, and feafon it with pepper and*falt ; while 
it is hot put it into anearthen pot, and fet the 
ears round the outfide of the meat, put a board on | 
that will go in the infide of the pot, and fet a 
heavy weight upon it, and let it ftand all night, 
the next day turn it out, cut it round-ways, and 


- it will look clofe and bright. 


Seer 


To make Mocx Brawn. 


TAKE a piece of the belly-part, and the haec 
of a younghe vker, rub it with falt-peere, and let 


it liethtee days ; then wath it clean, {plit the head 
and boil it, then. take out the bones, and cut it 
in pieces, then take four ox-feet boiled tender 


and cut in thin pieces, lay them in your belly- 


piece with a head cut fmall, then roll it up tight 
with fheet-tin, that.a trencher will go in at each 
: | end ; 
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end ; boil it four or five hours; when it comes 
out, fet it upon one end, and prefs the trencher 
down with a large lead weight, let it ftand all 
night, and 10 the morning take it out of your tin, 
and bind it with a white filler, put it into cold 
falt and water, and it will be fit for ufe. 


'N.B. Youmutt make freth falt and water every 
four days, and it will keep a long time. 


To cellar Fuat+Ruzs of BEEF. 
BONE. your beef, lay it flat upon.a table, and 


beat it halfan hour with awooden mallet ullit — 


is quite foft; then rub it with fix ounces of brown 
fugar, four ounces of common falt, and one ounce 
of falt-petre beat fine, let it lie then for'ten days, 
and turn it once every day, take.it out, then put, it 
in warm water for eight or ten hours; then lay 


it flat upon a table, with the outward :fkin down,. 


and cut it in rows, and acrofs, about the breadth 
of your finger, but takecare you do not) cut the 
outfide kin ;,then fill one. nick with chopped 
parfley, the fecond with fat pork, the third with 
crumbs of bread, mace, nutmeg, ; pepper, and 
falt, then. parfley, and fo. on ull, you have filled 
all your nicks; then roll.it up tight, and bind 
it round with coarfe broad tape, wrap it in a 
cloth, and boil it feur or five-hours; then take it 
up, and hang» it up by one end of) the ftring to 
keep it round, fave the liquor: ity ars boiled in, 
the next day flim i it, and.add to it hait the quantity 
of alegar.as you have liquor, and .a little mace, 
long- pepper, and falt; then put in your beef, and 
keep it for vfe.—N. B. When. you fend it: to the 
table cut a little off both :ends,:and itewill-be in 
#iamonds of different colours, and) look very 

pretty ; 


ee ee - 
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pretty ; fet it upon a difh as you do brawn: if 
* you make a frefh ar every week it will keep 
along time. 


I ey Bay rs 


“SALT your beef, and beat it as before, then 
rub it over with the yolks of eggs, ftrew over it — 
two large handfuls of parfley fhred fmall, half an 
ounce of mace, black pepper and falt to your 

tafte, roll it up tight, and bind it about with a 
- coarfe broad tape, and boil it till it is tender ; 
make a pickle for it the fame way as before. 


To force a Rounp of: Been ; 


. TAKE a good round of beef, and rub it over a 
quarter of an 1 hour with two ounces of falt- -petre, 
the fame of bay falt, half a pound of brown fugar, 
and a pound of common falt ; let it lie in it for ten. 
or twelve days; turn it once every day in the 
. brine; then wath it well, and make holes in it with 
a penknife about an inch one from another, and 
fill.one hole with fhred parfley, a fecond with fat 
pork cut in fmall picces, and a third with bread 
" crumbs, beef-marrow, a little mace, nutmeg, 
| pepper, and falt, mixed together; then parfley ; 


and fo on till you have filled all the holes, then =~ 


- wrap your beef in a cloth, and bind it with a fillet, 
then boil it four hours; when itis cold, bind it - 
over again, and:cut. a thin lice off before: you 
- fend ittothe table: garnifh with paiey andjxed 
_ cabbage. ie de Bop 


Bete To foufe a Torey. 


UKILL your turkey and let it hang four a or five 
_ ‘days in the feathers, and pick it and flit it up the 
- back, and take out the entrails, bone it and bind 
Na it 
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it witha piece of matting like fturgeon or Newe — 


caftle falmon, fet over the fire a clean fauce- 


pan, with a pint of ftrong alegar, a fcore of 


cloves, three or four blades of mace, a nutmeg 
fliced, a few pepper-corns, and a handful of fal ; 
when it boils put in the turkey, and boil it an 


hour, then take it up, and when cold put it into’ 


an earthen pot, and pour the liquor over it, and 
keep it fer ufe. When you fend it to the ae 
lay fprigs of fennel over it. 


To foufeProe’s Freer and Ears. 


CLEAN your pig’s feet and ears, and boil 
them till they are tender ; then fplit the feet, and 
put them into falt and water with the ears : when 
you ufe them dry them well witha cloth, and 
dip them in batter made of flour and eggs, fry 


them a good brown, and fend them up with good ) 


melted butter.—N. B. You may eat them cold ; 
make freth pickle ae two days, and ete) will 
Keep fome time, 


To foufe "TRIPE. 
WHEN your tripe is boiled, put it into falt and 


water, change the falt and water every day till 
you ule i it, dip it in batter, and fry it as the pig's 
feet and ears, or boil it in frefh falt and water 
with an onion fliced, a few {prig’s of parfley, and 
fend melted butter for fauce, 


To bang a SuRLOIN of BEEF fo roaft. 


TAKE the fuet off a furloin, and rub it half 


aty hour with one ounce of falt-petre, four eunces 
of:common falt, and:half a: pound of brown fugar ; : 


hang it up ten or twelve days, then wafh it and — 


oat | it; you may eat it either hot or cold, 


Te 
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To falt Hams. : 


AS foon as your hams are cut out, rub them 


very -well with one ounce of falt-petre, half an 


~ ounce of falt prunella pounded, and one pound of 
- common falt to every ham, lay them in lead or 


earthen falt-pans for ten days, turn them once 


_ inthetime, then rub them well with more com- 


mon falt, let them lie ten days longer, and turn 


up to dry. 


them every day; then take them out, and {crape 


them exceedingly clean, and dry them well with 
a clean cloth, and rub it flightly over with a little 
falt, and hang them up to dry. 


To fmoke Hams. | 

WHEN you take your hams out of the pickle 
and have rubbed them dry with a coarfe cloth, 
hang them in a chimney, and make a fire of oak 
fhavings, and lay it over horfe-litter, and one 
pound “of juniper- berries ; keep the fire {mothered 
down for two or three days, and then hang them 


To falt Cuors. 
THROW over your chops a handful of falt, 


and lay them 4kin-fide down aflant on a board, 


to let all the blood run from them; the next day 
pound to every pair of chops one ounce of bay- 
falt, the fame of falt-petre, two ounces of brown . 


’ fugar and half a pound of common falt; mix 


then: together, and rub them exceedingly well ; 
Jet them lie ten days in your -falting ciftern ;. then 


~ rub them with common falt, and let them lie a 
_ week longer, then rub them clean, and hang mers 


' ina dry. place. 


Nonv2 ~ To 


\ 
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To falt” Bacon. | 

WHEN your pig is cut down, cut off the ~ 
hams and head, if it be a large one cut out a chine, 
but leave the fpare- ribs, fs keeps the bacon from 


_rufting, and the gravy in,) fale it with common 


falt and a little falt-petre (but neither bay-falt nor 
fugar,) let it lie ten days ona table, that will let 


all the brine run from it; then falt it again ten or 


twelve days, turning it every day after the fecond 
falting ; then ferape it very clean, rub a little dry 
falt on it, and-hang it up.—wN. B. Take care to 
{crape the white froth off very clean that is on it, 
which is caufed by the falt to work out of your 
pork, and rub on a little dry falt, (it keeps the 
bacon from: rufting ;) the dry falt will candy, and 
fhine like diamonds on your bacon. 


To falt Toneves. 
» SCRAPE your tongues, and dry them clean 


_ with a cloth, and falt them well with common 
“falt, and half an ounce of falt-petre to every 


tongue, lay them ina deep pot, and turn them 
every day for a week or ten days, falt them again 
and let them lie a week longer, take them + up, 


dry them with a cloth, flour them, and hang: i 


them up. 


To falt a Lue of Morton. ee 
POUND one ounce of bay falt, and half an — 


ounce of falt-petre, and rub it all over your leg ~ 


of mutton and let it lie all night; the next day ~ 
falt it well with common falt, and let it lie a week | 
~ orten days; then eee itup todry. 


0 
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| 7 To pickle PoRK. - 

’ CUT your pork in fuch pieces as will be moft 
convenient to lie in your powdering-tub, rub 
every piece all over with falt-petre; then take 
one part bay-falt, and two parts common falt, 
and rub every piece well; lay the pieces as clote © 
vas pofible in your tub, and throw a little falt 
over. | . 


ie oo To pickle BEEF. | 

TAKE fixteen quarts of cold water, and put to 
it as much falt as will make it bear an egg; then 
add two pounds of bay-falr, half a pound. of falt- 
petre pounded fmall, and three pounds of brown 
fugar; mix all together, then put your beef into 
it, and Keep it in a dry cool place. 


CRA Pe XIV. 


Obfervations on Possets, GruzL, &c. 


- making poflets, always mix a little of the hot 
A cream or milk with your wine, (it will keep 
the wine from curdling the reft,) and take the 
cream off the fire before you mix all together.— 
Obferve, in making gruels, that you boil them 
in well-tinned fauce-pans, for nothing will fetch 
the verdigris out of copper fooner than acids or | 
_ wine, which are the chief ingredients in gruels, 
’ fagos, and wheys: do not let your gruel or fago 

-fkin over; for it boils into them, and makes them 
amuddy colour, ~~ 3 


To 


* 


j 
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be To make a Sack Posset. ¢ 


GRATE two Naples bifcuits into a hited of 


thin cream, put ina {tick of cinnamon, and fet it 
over a flow fire; boil it till itis of a proper thick-' 
nefs; then add half a pint of tack, a flice of the 


end of a lemon, with fugar to your tafte; ftir it 
cently over the fire, but, do not let it boil, left 1 it 


curdle; ferve it up with dry toaft. 


To make a Branpy Posser. 
BOILa quart of cream over a flow fire, with a 


' flick of cinnamon in it; take it off to cool, beat 


the yolks of fix eggs very well, and mix ‘them 
with the cream; add nutmeg and fugar to your 
tafte, fetit over a flow fire, and ftir it one way ; 
when it is like a fine thin cuftard take it off, and 
pour.it into your tureen or bow], with a glafs of 
brandy; ftir it gently together, and ferve it up 
with tea-wafers round it. 


'. To make a LEMON Posser.’ 


GRATE thecrumb of a penny-loaf very fine, 
and put it into rather more than a pint of water, 
with half a lemon-peel grated, or fugar rubbed 
upon it to take out the eflence ; boil them toge-~ 
ther till it looks thick and clear, then beat it very 
well :—To the juice of half a lemon put in 


@ pint of mountain wine, three ounces of Jordan | 


almonds, and one ounce of bitter, beat fine, 
with a little orange-flower water, or French 
brandy, and fugar to your tafte; mix it well, 
and put it in your poffet, ferve it up in a tureen 
or bowl.—N. B. An orange poffet is made the 
fame way. 


Te 
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Yo make ax ALMOND PosseErt. 


CUT the crumb of a penny-loaf very fine, 
pour a pint of boiling milk upon it, let it Rand 
two or three hours, then beat it exceedingly well: 
add to it a quart of good cream, four ounces of 
almonds blanched, and beat as fine as poffible 
- with rofe-water; mix them all well together, and 
fet them over a very flow fire, and boil them a 
quarter of an hour; then fet it to cool, and beat 


the yolks of four eggs, and mix them with your: 


cream ; when it is cold fweeten it to your tafte; 
then ftir it over a flow fire till it grows pretty 
thick, but do not ler it boil, it will curdle; then 
pour it into a China-bowl: when you fend it to 
table put in three macaroons to {wim on the top. 
-—It is proper for top at fupper. 


To make a Wine Posssr. 


TAKE a quart of new milk and the crumb of a 
penny-loaf, and boil them till they are fofts 
when you take it off the fire,-grate in half a nut- 
meg, and fugar to your tafte; then put it intoa 
China-bowl, and put in ita pint of Lifbon wine 

carefully, a Tittle at a time, or it will make the 
curd hard and tough; ferye it up with toaft and 
butter upon a plate. 


To make an ALE Possert. 
PUT a little white bread in a pint of good milk, 


fet it over the fire, then warm a little more be ; 


a pint of good ftrong ale, with a nutmeg and fugar 
- to your tafte, then | put it in a bowl; when your 
milk boils pour it upon your ale, let i it ftand a few 


- minutes to clear and the curd will rife to ) the top; 
_ then ferve it up. 


T6 


= 
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Zo mull Wine. “a 


GRATE half a nutmeg into a pint of wine, 
and fweeten it to your tafte with loaf-fugar 5 fet it 
over the fire, and when it boils take it off to cool; 


beat the yolks of four eggs exceedingly well, add 
_ to them a little cold wine, then mix them care- 
fully with your hot wine, a little ata time; then 
pour it backwards and forwards feveral times till © 
it looks fine and bright ;, then fet it on the fire, — 


and heat it a little at a time for feveral times 
it is quite hot and pretty thick, and pour it back- 
wards and forwards feveral times ; then fend it up 


in chocolate cups, and ferve it up with dry toatt, 


cut in long narrow pieces. 


Jo mull ALE. 


TAKE a pint of good ftrong ale, put it intoa 
fauce-pan, with three or four cloves, nutmeg and 
fugar to your tafte, fet it over the fire ; ; when it 
boils take it off t0 cool; beat the yolks of -four 
egos very well, and mix them with a little cold 
ale, then put it to your warm ale, and pour it in 
and out of your pan feveral times, then fet it over 


a flow fire and heat it a little, then take it off © 
again, and heat it two or three times till it is 7 


quite hot, then ferve it up with dry toaft. 


To make mulled WINE. 


BOIL a quart of new milk five minutes with a 
flick of cinnamon, nutmeg and fugar to your 
tafte; then take it off the fire, and let it ftand to 


cool, beat the yolks of fix eggs very well, and 4 


eechetn with a little cool cream ; then mix tern 
with your milk, and pour it hackwarad and for- 
wards the fame as you do mulled ale, and fend it 
to the table with a plate of bifcuits. 


| 
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To make Bezr’ Tea. 

TAKE a pound of lean beef, cut it in very 
thin flices, put it into a jar, and pour a pint of 
boiling, water upon it, cover it very clofe to 
keep in the fleam, let it ftand by the fire: Itis 
very good for'a weak conftitution; it mutt be 
drank when itis milk warm. 


Jo make CHicKEN Brotu, 


SKIN a fmall chicken, and fplit itin two, and 
boil one half in three half pints of water, with a 
blade or two of mace, a fmall cruft of white bread ; 
boil it over a flow fire till itis reduced to half the 
quantity, pour it into a bafon, and take off the 
fat, and fend it up with a dry toaft. 


To make CHICKEN WATER. 


SKIN: half a fowl, break the bones, and cut 
the flefh as thin as poffible; then put it intoa 
jar, and pour a pint of boiling water upon it, co- 
ver it clofe up, and fet it by the fire for three 
hours, and it will be ready to drink, 


To make Murton Brott. 


& TAKE the ferag end of a neck of mutton, chop 
). it into fmall pieces, put it into a fauce-pan, and 
_ fill it with water; fet it over the fire, and when » 
the fcum begins to rife take it clean off, and 
putin a’blade or two of mace, a little Breath 
barley, or a cruft of white bread to thicken ig; 
-. when you have boiled your mutton that it will 
fhake to pieces, flrain your broth through a hair- 
fieve, {cum off the fat, and fend it ae with dry 
‘ee i 
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To make Wu1te-WineE WHEY. : 
PUT a pint of fkimmed milk and half a. pint 


of white wine into a bafon, let it ftand a few 


minutes; then pour over it a pint of boiling 
water, let it ftand a little, and the curd will 
gather in alump, and fettle tothe bottom; then 
pour your whey into a China-bowl, and put in 
a lump of fugar, a f{prig of balm, or a flice 
of lemon. 


Fo make Scurvy Grass WHEY. 
_ BOIL a pint of blue ‘milk, take it off to 
cool, then put in two fpoonfuls of the juice of 
{curvy-grafs, and two fpoonfuls of good old 
verjuice, fetit. over the fire and. it will turn to 
a fine whey: it is very good to drink in fpring 
for the fcurvy. | 


To make Cream of Tartar WHEY. — 
PUT a pint.of blue milk over the fire; when 
it begins to boil, put in two tea-{poonfuls of 
cream of tartar, then take it off the fire, and let 
it ftand till the curd fettles at the bottom of the 
pan, then pour it into a bafon to cool, and drink 
it milk-warm. 


To make. BARLEY-WATER. 


TAKE two ounces of barley, boil it in two - 


quarts of water till it looks white, and the barley 
grows foft; then ftrain the water from the barley; 
add to it a little currant-jelly or lemon.—— 
N. B. You may put a pint more water to your 


barley, and boil it over again. 


: | To 
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To make GRoAT GRUEL. 
BOIL half a pound of groats in three pints of 


water or more, as you would have your gruel for 
thicknefs, with a blade or two of mace in it; 
when your groats are foft, put in it white wine 
and fugar to your tafte; then take it off the fire; 
put to it a quarter of a pound of currants wafhed 
and picked, put it in a China-bowl with a toaft 
of bread round it cut in long narrow pieces. 


To make Saco GRUEL. | 

TAKE four ounces of fago, give it a fcald in 
hot water, then ftrain it through a hair-fieve and 
put it over the fire with two quarts of water and a 
flick of cinnamon, keep fkimming it till it grows. 
thick and clear; when your fago is enough, take 
Out the cinnamon and put in a pint of red wine ; 
if you would have it very ftrong, putin more than | 
a pint and fweeten it to your tafte, then fet it 
-over the fire to warm, but do not let it boil after 
the wine is put in, it weakens the tafte, and makes 
the colour not fo deep ared ; pour itinto atureen, 
and put in a flice of lemon when you are fending — 
it to. table. It. is proper for a top-difh for 
 fupper. . aS ag) ne 


| To make Saco with Mix, 
. WASH your Sago in warm water, and fot it © 
over the fire with a ftick of cinnamon, and as 


much water as will boil it thick and foft, then 


_. put in as much thin cream or new milk as will 
make it a proper thicknefs, grate in half a nut- 
meg, {weeten it to your tafte and ferve it up ina 


_ China-bowl or tureen.——It is proper for a top- 
dith for fupper. | “i : 
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To make Bantry Gruen. 
TAKE four ounces of pearl-barley, boil it in 


\ 


two quarts of water, with a flick of cinnamonin — 


it, till ic is reduced to one quart ; add to it a little 
more than a pint of red wine, and fugar to your 


‘tafle, wafh and pick two or three ounces of cur- 


rants very clean, 


To make WateR GRUEL. 


TAKE one fpoonful of oatmeal, boil it in three 4 


pints of water for an hour and a half, or till it is 


dine and fmooth, then take it off the fire,and let it 7a 


ftand to fertle, thea: pour it into a China-bowl, 


and add white wine, fugar, and nutmeg to your ~ 


tafte,. ferve it up hot, with buttered toat upon 
a plate, fis 


’ 


To make a fweet PANADA. 


CUT all the cruft off a penny-loaf, flice the reft 
very thin, and put it into a fauce-pan with a pint 
of water, boil it till itis very foft and looks clear ; 
then put in aglafs of fack or Madeira wine, grate 
in. a. little BA ges and put ina lump of ‘butter 
the fize of a walnut, and fugar to your tafte, 
beat it exceedingly fine, then put it into a deep 
foup-difh, and ferveit up.—N. B. You-may leave 


out the wine and fugar, and put ina little good 


cream and a little falr, if'you like it better. 


To make CHOCOLATE, 


_ SCRAPE four. ounces of chocolate, and pour a 
quart of boiling water upon it, mill it well with a 

‘chocolate-mill, and fweeten it to your tafte, give 
ita boil and let it ftand all night, then gull it. 
| | again 
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again very well, boil it two minutes, then mill 
at cill it. will leave the froth upon the i of 
your cups. 7 


rE Ay Ps ii Kay z 


Obfervations on Wines, Catcuup, and VINEGARs 


INE ‘is a very neceflary thing in moft 
families, and 1s often fpoiled through mif- 
management of putting together; for if you let 
it ftand too long before you get it cold, and do 
not take great care to put your barm upon it ia 
time, it fummer-beams and blinks in the tub, fo 
that it makes your wine fret in the cafk, and will 
not let it fine; it is equally as great a fault to let 
it work too long in the tub, for that takes off all 
the fweetnefs and flavour of the fruit or flowers | 
your wine is made from; fo the only caution I ~ 
can give is, to be careful in “fol! owing the receipts, 
and to Bak your veffels dry; rince them with 
brandy, and clofe them up as foon as your wine 
has done fermenting. 


To make Lemon- Wine to driak like CrTRoN- 
WATER. 

PARE five dozen of lemons very thin, put ‘the 

peels into five quarts of French brandy, and let 


- them ftand. fourteen days; then make the juice 


into a fyrup with three pounds ‘of fingle-refined 
fugar ; when the: peels are ready, boil fifteen gal- 
lons of water with forty pounds of ‘ingle- refined 
fugar for half an hour, then put it into a tub; 
| when 
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when cool add to it one fpoonful of barm ; let 


it work two days, then turn it and put in 
the brandy, peels, and fyrup; ftir them all to- 
gether, and clofe up your cafk; let it fland 
three months, then bottle it, ana. it will be 


pale, and as fine as any citron-water ; it is more 


like a cordial than wine. 


To make Lumon-Wine a fecoud way. 


TO one gallon of water put three pounds of | 


powder-fugar, boil it a quarter of an hour, 


feum it well, then pour it on the rinds of four. 


Temons pared very thins make the juice into a 
thick fyrup with -half a pound of the above 
dugar ; take a flice of bread toafted, and {pread 


on it a fpoonful of new barm ; put it in the 


Iiquor when lukewarm, and let it work two 


‘- 


days, then turn it into your cafk,-and let it ftand — 


three months, and then bottle it. 


To make CRANGE-WINE. 
TO ten gallons of water add twenty-four 


pounds of lump-fugar, beat the whites of fix 


eggs very well; and mtx. them when the water 
is cold; then boil it an. hour, fkim it very well, 
take: four dozen of the rougheft and large ft 
Seville oranges you can get, pare them very thin, 


pot them into a tub, and put the liquor on boil- 
ing hot, and, when you think it is cold enough, 


add to it three or four fpoonfuls of new yeit, 


with the juice of the oranges and half an’ ounce — 
of.cochineal beat fine, and boiled in a pint of. 


water, ftir it all together, and let-it work four 
days; then put it in the cafks, and in fix weeks 
time Bettie: it for ule.’ 


Zo 
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To make ORANGE-WINE “a fecond way. 
TO ten gallons of water add twenty-feven 
~ pounds of lump-fugar, boil it one hour, fkim it 


all the time, then take the peels ‘of five dozen 


of oranges pared very thin, put them into a tub; 
when you take the liquor off the fire pour it upon 
them, and when it is almoft cold add-to it three 
{poonfuls of good yelt and free from being bitter, 
with the juice of all your oranges; let it work 
two or three days, ftir it twice a day, then put 


it into a barrel with one quart ‘of mountain-wine, 


and four ounces of the fyrup of citron; ftir it 
well in the liquor; leave the barrel open till it 


_has done working, then clofe it well ups let. it 


ftand fix weeks, and bottle it. 


To make ORaNGE-Wine a third Way. 


TAKE fix gallons of water, and fifteen pounds 


of powder-fugar, the whites of fix eggs well beat, 
boil them all three quarters of an hour, and 
fkim it well; when it is cold for working, take 
fix fpoonfuls of good yeft, and fix ounces of 
the fyrup of lemons, mix them well, and add 


mit. to the liquor with the juice and peel of ~ 


fifteen oranges ; let it work two days and one 
me night, then turn it, and in three months bot-_ 


To make SMYRNA Ratstn-WINE 


TO one hundred of raifihs put twenty gallons 
of water, let it. ftand fourteen days, then put ‘ic 
into your cafk ; when it has been in fix months, 
add to it one gallon of French brandy,’ ‘and wher 

t is fine then bottle it. | 


Te 
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To make Ruewe REA bean Wovens She. 


TO Byeey gallon of water put fix pounds of 
Malaga raifins thred fmiall, put them into a veffel, 
pour the water on them boiling hot, and let it 
ftand nine’ days, ftirring it twice every day; get 
the elder berries when full ripe, pick them off the 
ftalks, put them into an eatthen-por, and fet them 
in a moderate oven alk night ; then ftrain them © 
through a coarfe cloth, and to every gallon Gf © 
liquor add one quart of this j juice, ftir it well © 
together, then toaft a flice of bread, and {pread. 
three fpoonfuls of yeft on both fides, ‘and put it 
in your wine, and let it work a day or two; then 
tun it into your cafk ; fillifup as it works over ; 
when it has done working clofe it aig’ ot yah ‘it 
fiand one aa. | 


ide make laa vateRY 1383 br pe way. 


BOIL ten gallons of fpring-water one hour ; ” 
when it is in ilk. warm, to every gallon add By 
pounds of Malaga raifins, clean picked, and half 
chopped, ftir it up together twice a day for nine 
or ten Baas then run it through a hair-fieve, and 
fqueeze the raifins well with your hailds, and put 
the liquor into your barr el; bung it clofe ‘Up; and 
- Tet it fland three months, aha then bottle i ite | 


7, 


To make Gielen deta 


“TAKE four gallons of ‘of {pring water and. renal ‘ 
pounds of Lifbon ake boil it) a quarter of an 
hour, and keep ik mining it well;.when the li- 7 
quor is cold, {queeze inthe juice of two lemons; 7 
then boil the peel with two ounces of ginger in 7 
three pints of ‘water one hour; when it is-cold ~ 


put it ‘all together into a barrel, with two {poon- 7 
‘ fuls ee 
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fuls of yeft, a quarter of an ounce of ifinglafs | 
beat very thin, and two ounces of jar raifins, then 
clofe it up, and let it, ftand feven weeks, then 
bottle it; the beft feafon to make it is the f{pring, 


To make PEARL GoosEBERRY-WINE. 


TAKE as many of the beft pearl goofeberries 
when ripe as you pleafe, bruife them with a 
_ wooden peftle in a tub, and let them ftand all 
night, then prefs and fqueeze them through a 
hair-fieve, let the liquor ftand feven or eight 
hours; then pour it clear from the fediments, 
and to every three pints of liquor add a pound 
of double-refined fugar, and ftir it about till it is 
melted, then put to it five pints of water, and 
two pounds more of fugar, then diflolve half an 
ounce of ifinglafs in part of the liquor that has 
been boiled, put all in your cafk, ftop it well up 
for three months, then bottle it, and put in 
every bottle a lump of double-refined fugar.— 
This is excellent wine. | 


To make GoosEBERRY-WINE a fecond way. 
TO a gallon of water put three pounds of - 
Jump-fugar, boi) it a quarter of an hour, and 
feum it very well, then let it ftand till it is al- 
 moft cold, and take four quarts of goofeberries 
when full ripe, bruife them in a marble-mortar, 
-and put them in your veffel, then pour in the li-. 
quor, and let it ftand two days, and ftir it every 
_ four hours; fteep half an ounce of ifinglafs in 
a pint of brandy two days, ftrain the wine 
through a flannel-bag into a cafk, then beat the 
ifinglafs in a marble-mortar with five whites of 
eggs, then whifk them together half an hour, 
and put it in the wine and beat themall together, 
BP pe ti54 re clofe | ' 
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clofe up your cafk and put clay over it, let.it | 
ftand fix months; then bottle it off for ufe: put 
in each bottle a lump of fugar and two raifins 
of the fun. This is a very rich wine, and when 
it has been kept in the bottles two or three years 
will drink like Champagne. 


To make BLACK BERRY-WI NE. 


GATHER your berries. when ehey: are full 
ripe, take twelve quarts, and crufh them with - 
your hand, boil fix gallons of; water with twelve. 
pounds of brown-fugar a quarter of an hour, 
fcum it well, then pour-it onthe blackberries 
and let it’ fland all night, then ftrain it through 
a hair-fieve, put into your cafk fix pounds of 
Malaga raifins a little cut, then put the wine into 
the cafk with one ounce of ifinglafs, which muft 
be diffolved in a little cyder, ftir it all up toge-. 
ther, clofe it up, and let it ftand fix jobenge and 
then bottle it. ! | 


To make RASPBERRY-WINE. 


GATHER. your rafpberries: when full ‘ripe’ _ 
and quite dry, crufh them directly and mix theni 
with fugar, it will preferve the flavour, which 
they would lofe in two hours ; to every quart. of 
rafpberries put a pound of fine powder fugar 3; 
when you have got the quantity you intend to’ 

make, to every quart of rafpberties add two — 
pounds more of fugar, and one gallon of cold — 
water, ftir it well together and let it ferment 
three days, ftirring it five or fix times a-day; 
then put it in your cafk, and for every gallon 


put in two whole eggs; "take care they are not 


broke in putting them in, clofe it well up, and 
let it ftand three months, then bottle it. 

N. B, If you gather the berries when the fun” + 

| 18 
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is hot upon them, and be quick in making your 


wine, it will keep the virtue in’ the rafpberries, 
and make the wine more pleafant. | 


To make ‘RED jet Peta g her 


GATHER the currants when full ripe, ftrip 


them from the ftems, and fqueeze out the juice ; 
to onegallonvof thejuice put two gallons of cold 


water and two {poonfuls. of yeft. and let it work: 
two days;/ then ftrain it through a hair-fieve, at) 


the fame time putione ounce. of ifinglafs to fteep 
- in'cyder, and to every gallon of liquor add three 


pounds of loaf-fugar, ftir it well together, ‘put it. 
ina good:cafk ; to every ten gallons of wine put: 


two quarts of: brandy, mix them all exceedingly 


well in'your cafk, clofe.it well Up, let it ftand © 


pty. aati, then. bottle ita 


rc abe Corranr- Wana Beste Ways 


TAKE an. equal : quantity. of :red..and> white 


currants, bake them an, hour in a moderate oven, 


then fqueeze them through a coarfe cloth; what, 
- water you intend to. ufe have ready boiling, and. 
to every gallon of water put in one quart of juice 
and three pounds of loaf-fugar, boil it a quarter ~ 


of an hour, fcum it well, .then. put it in a tub; 
when cool toaft..a flice of bread. and. {pread on 


both fides two {poonfuls of yeft, and let it work 


three days,. ftir it three or.four times a-day, then 
put it into, a, cafk, and. to every ten gallons of 


wine add a quart: afi French brandy, andthe whites _ 


_ of ten eggs well beat, make the cafk. clofe up, 
and let it ftand three months ; then bottle it.— 
N. B. This is a pale wine, but it is a very good 
one for keeping, and drinks pleafant. 


it To 
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To make S¥dk MOR aU NE. 


OTAKE two gallons of the fap and boil it half 


an hour, thea add to it four pounds of fine pow- 
der- fugat, beat the whites of three eggs to a 
froth, and mix them with the liquor, (but ifit 
be too hot it will poach the eggs,) {eum it very: 
well; and beat it half an hour, then ftrain it 
through ahair-fieve, and let it ftand till next 
day, then pour it clean from the fediments,» put: 
half a pint of good yeft to every twelve gallons, 
cover it clofe up with blankets till it is white 
over, then put it into the barrel; and eave the 


bung-hole open till it has done working, then. _ 


clofe it well up, let it ftand three months, then 
bottle it; the fifth part of the fugar: mutt’ be 
loaf, and if you like raifins, they ate a great 
addition to the wine. N. B. ide may make 
birehvwittethe fame-way./F 3°, 947) Ro, ete bick 


‘Shi To make Birc#-Wine is fecond Ways 


BOIL. twenty ‘gallons of birch-water “half an 
hour, then put in thirty pounds of baftard fugar, 
boil your liquor and fugar three quarters of an 


hour, and keep {cumming it all the while; then — 


put “it into a tub,’ and let it fland till it is quite 
cold, add ‘to it three pints of yeft, ftir it three 


or four times a- -day for four’or five days, then © 
put it into, a cafk, with two pounds of Malaga — 


Faifins, | one pound of loaf-fugar, and half an 

‘ounce of ifinglafs,’ which mult ‘be’ diffolved in 

‘part of the liquor ; then put to it one gallon” of 

“new ale that is ready. for tuaning, work it Very 

ee in the cafk five or fix days, then clofe it ups 
oe saat a a x and then bottle it of” 


To 


ENGLISH HOUSEKEEPER, 293 


| To make Watnut-WINE. 

_ TO every gallon of water put two pounds of 
~ brown fugar and one pound of honey, boil them 
half.an hour, and take off the fcum, put into 
the tub a handful ‘of walnut leaves to every gal- 
lon, and pour the liquor upon them; let it ftand 
all night, then take out the leaves, and put in 
half. a pint. of yeft, and let it work fourteen 
days, beat, it, four or five times a-day, which 
will take off the fweetnefs, then ftop up the 
cafk, and:let ic fland fix months.——This is a 
good wine againft confumptions, or any inward 
complaints, tf Roperpae ao 


Lo make Cowsiip-WINE. | 
-.-TO two gallons of water add two pounds and 
a half of powder-fugar, boil it half an hour — 
‘and ‘take off the fcum as it rifes, then pour it 
into a tub to cool, with the rinds of two lemons ; 
when it is cold, add four quarts of cowflip-flow- 
ers to the liquor, with the juice of. two lemons ; 

Jet it ftand in the tub two days, ftirring it every 
two or three hours, and.then put it.in the barrel, 
and let it ftand three weeks or a month, then bot- | 
tle it, and-put a lump of fugar into every bottle. 

——N. B. It makes the beft and ftrongeft wine 
to have only the tops of the peeps, by Maat 


A fecond way to make Cowsuip-W1NE, 
BOIL twelve gallons of water a quarter of an 
hour, then add two pounds and a half of loaf- 
fugar to every gallon of water, then boil it as’ 
long as the fcum rifes till it clears itfelf; when | 
almoft cold, pour it into a tub, with one fpoon- 
. ful of yeft; let it work one day, then put in 
| | thirty 
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thirty-two quarts of cowflip flowers, and let it © 


work two or three days, then put it all into a 


barrel, with the parings of twelve lemons, the 
fame. of oranges; make the juice of them into a 
thick {vrup, with two or three pounds of loaf. 
fugar; when the wine has done working, add — 
the fyrup to it, then ftop up your barrel very 
well, Jet it ftand two or three months, and then 
bottle Lk. 


To make E.per-Fiower Wirt. 


‘TAKE the flowers of elder, and ‘be ‘careful “a 
that you do not let any ftalks in; to every quart 
of flowers put one gallon of water and three 
pounds of loaf-fugar, boil the water and fugar a 
quarter of an hour, then put it on the flowers, and. 9 
let it work three days ; then ftrain the wine through 
a hair-fieve, and put it into a cafk ; to every ten 


' gallons of wine add one ounce of ifinglafs diffolved 


in cyder, and, fix whole eggs, clofe it up, let 
it ftand ae months, and then’ bottle. it. + 


To make BAaLM- Winks! 


“TAKE. nine gallons of water to forty pounds 
of fugar, boil it gently for two hours {cum it 
well, then put it into a tub to.cool ; then take two 
pounds. and a half of the tops’ of balm, bruife | 


it, and put it into a barrel with a little new yelt,* — 


be when ‘the liquor is cold pour at on the balm 5 
ftir it well together, and Jet it ftand twenty- four 


hours, and keep ftirring it often; then clofe it up, 


and let it. ftand fix weeks, then rack it off, and 
put ja) lump of fugar into every bottle, cork it 


well, and it will be better. the fecond year than 


the, firt.——N. B. amt wine 1s made the fame - 
Ways) 7; 
Ke To 
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To make Impertan Water. th 

- PUT two ounces. of cream of tartar into alarge. 
jar, with the juice and. peels/of two lemons, pour 
on them feven quarts.of boiling-water ; when it 
is cold, clear it through a gauze-fieve; fweeten 
it to your tafte, and bottle it:-—It will be fit to 
ufe the next day.) | | Tet 


Lo cure acid Ratstn-WInNeE. 

THE following ingredients muft be ‘propor: 
tioned to the degrees of acidity or fournefs; Gf but 
{mall, you muft ufe lefs, if a ftronger acid, a 
_ larger quantity,; it, muft be proportioned to. the 
quantity of wine, as well as the degree of acidity 
or fournefs; be fure that the cafk be near full 
before you apply the ingredients, which will have 
this good effect—the acid part of the wine will rife 
to the top immediately, and iffue out at the bung- 
- hole; but, if the cafk be not full, the part that 

fhould fly off.will continue inthe catk; and - 
weaken the body of the wine; but, if your cafk - 
be full, it will be ready to have a body laid on it 
_ in three or four days time.—I hall here propor- 

tion the ingredients for a pipe, fuppofing it to béo 
quite acid, that is, juft recoverable. Take two° 
gallons of fkimmed milk, and two ounces ‘of. 

_ ifinglafs, boil. them a quarter-of an hour, ftrain. 
” the liquor, and let it ftand until it is cold; then 
break it well with your: whifk, add to it/two 
pounds of alabafter, and three pounds of whiting, 
_ ftir them well up together, then put in‘one ounce 
. of falt.of tartar, mix by degrees a little of ‘the 
_ wine with it, fo as to diffolveit tova thim liquor; 
‘put thefein your cafk, and ftir it well.with a pads: 
dle, and it will’ immediately dfcharge the acid « 

. ) aa pare. 
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part from it as before-mentioned ; when it has 
_ done fermenting, bung it up for three days, then 

_ rack it off, and. you will find part of its body 
gone off by the ftrong fermentation ; to remedy 
this, you muft lay a frefh body on, in proportion 
to the degree to which it hath been lowered by 


the above method, always. having a fpecial care 


not to alter its flavour, and this muft be done 


with clarified {ugar, for no fluid will agree with — 


it but what will make it thinner, or confer its own 


tafte, therefore the following is the beft method . 
for performing it:—to lay a frefh body on wine; — 


take three quarters of an hundred of brown fu- 


gar, and put it into your copper, then put in a 


gallon of lime-water to keep it from burning, ftir 


it all the while till it boils, then math three eggs © 


and fhells all together, add them to the fugar, 


and keep it ftirring about, and as the fcum or © 


filth arifes take it off very clean ; then put it in 
your can, and let it ftand till it is cold before you 


ufe it, then break it with your whifk by degrees, © 


with about ten gallons of the wine, and apply it 


tothe pipe; work it with the paddle an hour, © 
then put a quart of ftum-forcing to it, which will — 


unite their bodies, and make it fine and bright. 


To make StuM. 


TAKE a five gallon cafk that has been well 
foaked in water, fet it to drain, then take a pound 


of roll brimftone and melt it ina ladle, put as 


many rags to it as will foak up the melted brim- 
ftone, burn all thofe rags in the cafk, cover the 


j 
; 


my 
ae 


bung-hole, but let it havea: little air, fo that it — 


will keep burning; when it is burned’ out, put to 
it three gallons of the ftrongeft cyder, and one 
ounce of common alum pounded, mix it with 


¥ 
ir" 
a 


the © 
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othe cyder in the cafk, and roll it about five or fix 


‘times a-day for ten days; then take out'the bung, 
“and hang the remainderof the rags ona:witein . 
the cafk,: as*mearsthe cyder as poflible,»and fet 
them on fire a8 before;. when it is. burnt out, 
bung thecafkyclofe, and-roll it well:about three 


“or fourtimes a-day for two-days, then let it ftand 


deven»orveight daysjand this liquor will be fo 
trong. 3s tovafiee your eyes by looking atut. 


‘When tyow force: a pipe of-wine, take a quart 


‘of this liquor, beat half an ounce) of ifinglals, 
and: pull it.in' {mall pieces, whitk it, together, 
and’ it will diffolve in four or five hours, break 
the jelly with: your whifk, adda pound:of ala- 
bafter to it, and adie incbinea alittle of the wine, 
‘then put it inthe pipe-and bung it clofe up, and 
in a as time it will be Spe ba pa ace? 


utpetig’ refine Matt. ‘Liauors a al 
TO cureia hogthead of four ale:—Take. two 

ounces of ifinglafs, diffolve it. in two quarts of 
new ale, and fet it all night by the fire, then take 
two pounds of coarfe brown fugar, and boil it in 
‘a quart of new wort.a quarter of an hour, then 
put it into.a pail, with two gallons of new ale.out 
of the kear, whifk the above ingredients very well’ 


. for an hour or more till it be all*of a white frothy 


‘beat very fine one pound of plaifter of Paris, and 


- “put it into the cafk with the fermentation, and 
 twhifk it very well for halfian hour in) your caik 


with a:ftrong wand, until you have brought all 


“the filth and iediments from the bottom of your 


‘eafk, and it will look white ;»if:your cafk be not 


efull, fill it up with new ale, andithe fermenta- 
tion: will have this good effeét—the acid. part of 
— ale will rife to the top, abianiniaa and iffue 


Qe ae out 
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out at the bung-hole; but, if the cafk be not full, 
the part that fhould fly out will continue in and 
weaken the body of the ale; be fure you do not 
fail filling up your cafk four or five times a-day 
until it has done working, and all the fournefs or 
white muddy part is gone; and, when it begins 
to look like new tunned ale, put ina large hands 
ful of {pent hops, clofe it up, and let it ftand fix 
weeks; if it be not fine and cream like bottled 
ale, let it ftand a month longer, and it will drink 
_ brifk like bottled ale: this is an excellent method, 
and I have ufed it to ale that has been both white 
and four, and never found it to fail.. If you have 
any malt that you fufpect is not good, fave out 


two gallons of wort, and a few hours. before you _ 


want it add to it half.a pint of barm, and when 


you have tunned your drink into the barrel, and — 


it hath quite done working, make the above fer- 
mentation ; and when you have put it into the 
barrel whifk it very well for half an hour, and it 
will fet your ale on working afrefh, and, when the 
two gallons are worked quite over,: keep filling 
up your barrel with it four or five times a-day, 
and let it.work four or five days; when it has 
done working clofe it up: if the malt has got 


any bad.f{mack or tafte, or be of a oe nature, 


this will take it off. 


To make Sack Mean. 
TO every gallon of water add four pounds of 
honey, boil it. three quarters of an hour, and 
-fcum it as before: to each gallon add half an 


ounce of hops, then boil it half an hour, and let q 


it ftand till the next day, then put it in your cafk, 


and to thirteen gallons of the above liquor add a — 


ater of brandy. or tacks let it- be: dighsly.cloled t 


‘i ; tll 


a” 
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till the fermention is quite done, then make it 
up very clofe; if it bea large cafk let. it ittand a 
_year before you bottle it. | 


' To make Cowstip Meap.° 

TO fifteen gallons of water put thirty pounds 
of honey, boil it till one gallon is wafted, fcum ’ 
it, then take’ it ‘off the fire, have ready fixteen 
lemons cut in halves, take a gallon of the liquor 
and put‘it to the lemons, put the reft of the li- 
quor into a tub with feven pecks of cowflips, 
and jet them ftand ‘all night, then put it in the 
liquor with the lemons, eight fpoonfuls of new 
yeft, and a handful of fweetbrier, ftir them all 
well together, and let it work three or four days, 
then {train it, and put it in your cafk, and in fix 
months time you may bottle it, 


To make gu weed Meap. 


TO every gallon of water put three pounds 
and a half ‘of ‘honey, boil them together three 
quarters of an hour; to every gallon of liquor 
put about two dozen of walnut: leaves, pour your 
liquor boiling hot upon them, let them ftand all 
night, then take the leaves out and put in a {poon- 
ful of yeft, and let it work two or three days’; 
then make it up, let it abuse three months, an 

then bottle it. — 


To make OZYAT,. 


BLANCH a pound of {weet almonds; ata the 
fame of bitter, beat them very fine, with fix 
 f{poonfuls of orange-flower water, ‘take ‘three 
_ ounces of the four cold feeds, ‘if you beat the al- 
_ monds; but, if you'do not beat them, | you muft 

take G& @unces of the fourcold feeds; then, with 
Qqz2 twe 
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two quarts of fpring-water, rub your pounded 
feeds and almonds fix times through a napkin, 
then add four pounds of treble-refined fugar, 
beil it to’a thin fyrup, fkim it well, and, when 
itis cold, bottle-it, 


To .make OZYAT a fecond way. hi 
BOIL, two quarts of milk with a ftick of cin- 


namon init, let it ftand to be quite cold; then 


blanch two ounces of the beft fweet almonds and, 
about ten or twelve bitter almonds, pound them 
together in a marble-mortar with a little rofe- 
water, then mix them well with the milk, fweeten 
it to your tafte, and give it one boil; ftrain it 
through a very fine fieve till itis quite {mooth and 


free. from almonds. Send it up. in ozyat glaffes 


with handles, and quite cold ; take great care you 
do not boil it too much, and that the almonds do 
not turn to oil. 


_ LemonapeE for the fame ufe. 


TO one quart of boiled water add the juice 
of fix lemons, rub the rinds of the lemons with 
loaf-{ugar to your own tafte;, when the water is 
near cold mix the juice and fugar with it, then 
bottleit for ufe, ; | 


of 


Lo make LEMONADE a fecond way. 
PARE fix or eight large lemons, put the peels 


into a pint of water, give them a boil; when cold ~ 


fqueeze your lemons into it, and put in one 


- pound of fugar, then ftrain it through a lawn- a 


fieve to as much water as will make it pleafant ; 
juft before you fend it up put in a pint of white 
win, and the j juice of pitiienen if you like it. 

1 | 


‘ ; | 4? Ta 
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To make LumMonave a third. way. 
TAKE the rinds of fix lemons pared very — 
thin, and put them in a. pan, with about twelve 
ounces of fugar, and a quart of pump- water made 
not too hot; let it ftand all night, then fqueeze 
the juice of your lemons into it, with one {poon- 
ful of orange-flower water, and run it througha 
bag till it looks clear. | 


To maké a rich Acip for Puncn. 


TAKE red currants, and ftrain them as you do 

for jellies, take a gallon of the juice, put to it 
two quarts of new milk, crufh pearl goofe-berries 
when full ripe, and ftrain them through a coarfe 
cloth, add two quarts of the juice, and three 
pounds of double-refined fugar, three quarts of 
rum and two of brandy, one ounce of ifinglafs 
diffolved in part’of the liquor, mix it all up to- 
gether, and put it into a little cafk; let it ftand 
fix weeks, and then bottle it for ufe. It will 
keep many years, and fave much fruit. 


To make ORANGE JUICE to keep. 


SQUEEZE your oranges into a pan, then — 
 ftrain them through a very coarfe fieve, after - 
that through a very fine fieve; meafure your 
juice, and to every pint put a pound of fine 
lJoaf-fugar, let it ftand together all night covered 
over, then take off the {cum, ftir it well in the 
pan, and put it in dry pint bottles; put in a 
fpoonful of brandy; after they are filled tie it over 
_ the cork with leather; if you do not choofe to put 
 {pirits in, alittle oil willdo, to be taken off clean © 
before you ufe it; keep.it ina dry place, and it 

o | ; | mutica 
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will be good for two years. The pulp that will 
be in your fine fieve will make marmalade. 


To make SHRUB. 


TAKE a gallon of new milk, put to it two 


quarts of red wine, pare fix lemons and. four — 


Seville oranges very thin, put in the. rinds 
and the juice of twelve of each fort, two 
gallons of rum and one of brandy, let it ftand 


twenty four hours, add to it two pounds of double — 


refined fugar, and ftir it well together, then put 
it in a jug, cover it clofe up, and let it ftand a 
fortnight, then run it  ehrowsh a jelly-bag, and 
bottle it for ufe. 


To make SHERBET. 


TAKE nine Seville oranges and three lemons, 
grate off the yellow rinds, and put the rafpings 


into a gallon of water, and three pounds of dou- — 


ble-refined fugar, and boil it to a candy-height ; 


then take it off the fire, and put in the juice 


the pulp of the above, and keep ftirring it until it 
is almoft cold, then put it into a pot for ufe. 


To make jine SHERBET a fecond way, 


’ PARE four large lemons, and boil the peels in — 


\4 


fix quarts of water and a Hhittle ginger cut fine, 


boil them a quarter of an hour, then add to it 
_ three pounds of dugar, and when it is cold put in 
the juice of the lemons and ftrain It and it is 
fit for ufe. 


To make SHERBET a third way. 


: TAKE twelve quarts of water and fix pounds ~ 


of Malaga raifins, flice fix lemons into it, with | 


one pound of pow ‘der fugar, put them altogether , 


“into” 
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into an earthen-pan, let it ftand three days, ftir- 
ring it three times a day,)then take them out, and 
detthem drain ina flannel bag ; then bottle it; do 
not fill the bottles too full, left they burft. . It will 
be fit to drink in about a fortnight. 


. To make Raspperry-Branpy. 

_ GATHER the rafpberries when the fun is hot 
upon them, and as foon as ever you have got 
them, to every five quarts of rafpberries put one 
quart of the beft brandy, boil a quart of water 
five minutes with a pound of double-refined fugar 
in it, and pour it boiling hot on the berries; Jet 
it ftand all night; then add nine quarts more of 
brandy, ftir it about very well, put it in a ftone 
bottle, and let it ftand a month or fix weeks; 
when fine, bottle it. get ot galt 


Jo make BLAcK CHERRY-BRANDY. 


TAKE out the ftones of eight pounds of black 
cherries, and put on them a gallon of the bet 
_ brandy, bruife the ftones in a mortar, then put 
them in your brandy, cover them up clofe, and 
let them ftand a month or fix weeks, then pour it 
clear from the fediment, and bottle it. 


Jo make ORANGE-BRANDY. ) 
PARE eight oranges very thin, and fteep the 
peels in a quart of brandy forty-eight hours in a 
clofe pitcher, then take three pints of water: and 
three quarters of a pound of loaf-fugar, boil it 
until it is reduced to half the quantity, then let 
it ftand till it is cold, then mix it with the 

brandy; let it fiand fourteeen days and ° then 
bottle ir. | Tisageia aisl | 


~ 
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"Tt make ALMOND-SHREB. 


TAKE three gallons of rum or brandy, three, 
guarts of orangé-jaicé, the’ peels'of three lemons, 
_ three pounds of loaf-fugar ; then take four ounces — 

of bitter almonds, blanch and beat then? fine, 
mix them in a pint of:milk, then mix them all — 
well together, let it: ftand an hour to curdle, run 
it through a flannel bag feveral times sitidh itis clear} | 
then bottle it for ules nih 
| To ine ecehni dieas pnts | ( 

PICK your currants’¢lean from the flalks when 
they’are full ripe, and’ put twenty- ‘four pounds 
_ into’a pitcher, with two pounds of fingle-refined — 
fugar, clofe the jug well up, and’ put it into a 
pan of boiling water till'they are foft ; then ftrain 
them through a jelly bag, and to every quart of 
juice put one quart of brandy, a pint of red wine, 
one quart of new milk, ‘a pound of double-refined 
fugar, and the whites ‘of two eggs well beat, mix © 
them al] together, and cover. them clofe up two 
days, eae run it st ig he jelly: bag; ;/and ‘bottle 
it~ Festi POEVOT ITs 


lets ike: Widaseue- Caieoetbrr 
TAKE green walnutsbefore the fhell is formed, 
and grind them ina crab-mill, or pound them 
in a maible-mortar, {queeze out the juice through 
_a coarfe cloth,. ‘put to every gallon of juice one 
pound of anchovies, one pound of bay-ialt, four 
ounces of Jamaica. pepper, two of long, and two 
of black pepper—of mace, ‘cloves, ‘and ginger, 
each one ounce, and a “ttick “ of ° horfe- radith ; 


boil all together till reduced to half the ‘quantity ; : 
ileal 3 put 
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‘put it ina pot, and when cold bottle it; it will 
be ready in three months. 


To make Watnut-CatcHupP another way. 


PUT your walnuts in jars, cover.them with 
cold ftrong ale alegar, tie’ them clofe for twelve 
months, then take the walnuts out from the ale- 
gar, and put to every gallon of the liquor two 
heads of garlic, half a pound of anchovies, one 
quart of red wine, one ounce of mace, one of 
cloves, one of long, one of black, and one of 
Jamaica pepper, with one of ginger, boil them 
all in the liquor till it is reduced to half the quan-. 
tity, the next day bottle it for ufe; it is good in 
fith-fauce or ftewed beef. In my opinion it is an 
excellent catchup, for the longer it is kept the 
better itis. {have kept it five years, and it was 
much better than when firft made.—N. B. You 
may find how to pickle the walnuts you have 
taken out, amongft the other pickles. © ‘ 


To make Mum-Catcuup. 


TO a quart of old mum put four ounces of 
anchovies, of mace and nutmeg fliced one ounce, 
of cloves and black pepper half an ounce, boil it 
till it is reduced to one third; when cold bottle, 
_it for ufe. | 


To make a CATCHUP fo Keep feven years. .~_ 

TAKE two quarts of the oldeft ftrong beer 
you can get, put toit-one quart of red wine, three 
quarters of a pound of anchovies, three ounces 
of fhalots peeled, half an ounce of mace, the 
fame of nutmegs ; a quarter of an ounce of cloves, 
three large races of ginger cut in flices, boil all 
together over a moderate fire till one third is 
» | Rr " wafted 
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wafted, the next day bottle it. for ufe; it wilh 
carry to ‘the Eaft Indies. | | 


To make MusHroom-CaTcuuP. ~ 


TAKE the full-grown flaps of _mufhrooms, 
crufh them with your hands, throw a handful of 
falt into every peck of mufhrooms, and let them. 
ftand all night, then put them into f{tew-pans, and 
fet them in a quick oven for twelve hours, and 
{train them through a hair-fieve; to every gallon. 
of liquor put of cloves, Jamaica, black pepper,. 
and ginger, one ounce of cach, and half a pound 
of common falt, fet it on a low fire and let it 
boil till half the liquor is wafted away ; then put. 
it in a clean pot: when cold bottle it for ufe. 


To make MUsHROOM-POWDER. 


TAKE the thickeft large buttons you can get, 
peel them, cut off the rotten end, put do not wath 
them, fread. them feparately on pewter-difhes, 
and fet them in a flow oven to dry ; let the liquor 
dry up inthe mufhrooms (it makes the powder 
itronger) and let them continue in the oven till 
you find they will powder, then beat them ina 
marble-mortar, and fift them through a fine feve,. @ 
with a little Chyan pepper and pounded mace 5 
Settle it, and keep it in a dry clofet. |” ’ 


7 make TARRAGON VINEGAR. 


TAKE tarragon juft as it is going into bloom, | ~ 
{trip off the leaves, and to every pound of leaves 
put a gallon of ftrong white wine vinegar into a 
ftone jug to ferment for a fortnight, then run it 
through a flannel bag; to every four gallons of 
vinegar put half an ounce of ifinglafs diffolved i in 
bag! mix it well with vinegar, then put it into 
|  @ large“ 
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large bottles, and let it fland. ‘one month to > fine, 
then rack it off, a gut it into at: bottles 
for ufe. 4 moonneil 


we ex ihe ELper ‘FLOWER VINEGAR. : 


vy 88 every “peck. of the peeps of elder- flowers 
put two gallons of. ftrong ale alegar, and fet it in 
the fun in aftone jug for.a fortnight, then. filter 
it through a flannel bag ; when you bottle it, put» 
_it in fmall bottles, it keeps the flavour much bet- 
ter than. large ones.—Be careful you do not drop. 
any. ftalks among the peeps.—It makes a pretty. 
mixture on.a fide-table, with para, Vinegar, 
lemon- -pickle,, &¢, Bi sci ir | 


To make GOGSEBERRY) VINEGAR. 


TAKE. the ripeft goofeberries you can get, 
cruth them with your hands.in.a tub, toevery peck 
of goofeberries put. two gallons of water, mix 
them well.together, and let them work for three 
weeks, ftir them up three, or four times a day,’ 
then {train the liquor through a hair-fieve, and 
put to every gallon a pound-of brown-fugar, a 
pound of treacle, a {peonful of freth. barm,, and 

petit work three or four days in the fame tub well 
wathed, run it into iron-hooped barrels, and let 
Pe ftand twelve months, then draw it into bottles 
for ufe.—~—This far visite any white wing 
| vinegar. tak Muto Ainoitny Oh eee 


sf oneaet ogy make Se can VINEGAR, | 
_. PUT nine “pounds of brown fugar to. every fix 
i éallons of water, boil it for a quarter of an hour, 
then put it into a tub luke-warm, put to it a pint | 
of new barm, Jet it work for four or five days, 


4 Hirt if Up ehre¢ or four times a day, then tun it 
Rr a2 into 
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into a clean barrel iron-hooped, and fet it full in’ 
the fun; if you make it in February it will be fit 
for ufe in Auguft; you may -ufe it for moft forts 
of pickles, except mufhrooms and walnuts. 


C To MPs eKNVAs 


Obfervations on Pick .inc. 


ICKLING isa very ufeful thing in a family, 
but it is often ill- managed, or at leaft. made 
to pleafe the eye by pernicious things, which is 


' the only thing that ought to be “avoided, for."1§ 
nothing is more common than to green pickles i In 


a brafs pan for the fake of having them a good 
green, when at the fame time they will green as 


well by heating the liquor, and keeping them in 
a proper heat upon the hearth, without the help 
of brafs, or verdigris of any kind, for it is poifon 


to a great degree, and. nothing ought to be — 


avoided more “than ufing brafs or copper that is 
not well tinned ; but the beft way, and the only 


caution I can give, is to be very particular in keep- ‘4 
ing the pickles from any thing of that kind, — 
and follow, ftrictly the: direction of your receipts, — 


as you will find receipts for any kind of pickles, 


‘without being put in falt and water at all, and : 


~ greened only by. pouring your vinegar hot upon 
then, and it will keep them a long time, ~ 
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Io pickle. ‘Cucumarns. 


TAKE. the {malleft cucumbers you can get, 
and as free from {pots as. poffible, put them into 
a ftrong falt and water for nine or ten days, or till 
they are quite yellow, and flir them twice a-day at 
leaft, or they will {cum over and grow foft; when 
they are thoroughly yellow, pour the water frony 
them, and cover them with plenty of vine-leaves 
fet your water over the fire, when it boils pour 
it upon them, and fet them on the hearth to keep 
_ warm; when the water grows cool, make it boil- 
ing hot again, and pourit upon them, keep doing 
fo till you fee they are a fine green, which will 
be in four or five times; be fure you keep them 
well covered with vine-leaves, a cloth and dith 
over the top to keep in the fteam, it helps-to 
green them fooner ; when they are greened, put 
them into a hair- fieve to drain, then make a 
pickle for them—to every two quarts of white 
wine vinegar put half an ounce of mace, and ten 
or twelve cloves, one ounce of ginger cut in flices, 
the fame of black pepper, and-a handful of falt, 
boil them all together five minutes, then pour 1h. He 
hot upon your pickles, and tie them down with a 


bladder for ufe——N. B. You may pickle them 


with ale-alegar, or diftilled vinegar ; if you ufe 
vinegar, it muft not be boiled; you may add three 
er four cloves of garlic or fhalots, they are very 
good for keeping the pickle from caning. 


To pickle : Cucumzers a fecond way. 


_ GATHER your cucumbers. on a dry day, 
and put them into a.narrow topped pitcher, put 

to them a head of garlic, a few white muftard feeds, 

| and a few blades of mace, half an ounce of black 


PEPPSts 
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pepper, the fame of long pepper. and ginger, 
and a good handful of falt into your: vinegar; 
pour it upon your cucumbers. boiling: hot, fet 
them by the fire and keep them warm-for three 


days, and boil your alegar once every days *keep 
them clofe covered till they are a good gfeen, and 
then tie them down with a pence, ra ‘keep 


them for ufe. 


To pickle CucuMBERS in Sites. 


GET your cucumbers. large before. the feeds 


are ripe, flice them a, quarter’ of an .inch thick, 
then lay them on a: hair-fieve, and betwixt every 


lay put a fhalot or two, throw on alittle falt, let’; 
them ftand four or five hours te drain, then put. 


them in a ftone-jar, take as much {trong ale- 
alegar as will cover them, boil it five minutes, 


with a blade or two of mace, a.few-white pepper-.. 
corns, a little ginger fliced, and fome horfe-radith- 


feraped, then pour it boiling hot upon your cu- 
cumbers, let them, ftand till they are cold, do fo 


for three times more; let it grow cold betwixt | 


every time; then He them cana witht a bladder 
for ufe,. | 5 i] | 


qo pickle Mancogs, * i saute Me 4 


TAKE the largeft cucumbers. you- can sy he 
before they are too ripe.or yellow-at the ends, 


ee ae 


= oe a 
ea eS! Se eee ee 


then cut.a piece out of the fide, and take out the « - 


feed with an apple-feraper, or. a.tea-{poon, and. 


put them into a very ftrong falt and water for eight 
gr nine days, or till they, are very yellow, ftir 
them well two or three times each day,-then) put 
them into, a brafs-pan, witha. large quantity of 


yine-leaves both under and over. them, beat a. 


jittle xoach-alum very fine, and put it in the fale 


and 
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and water that they came out of, pour it upon 
“your cucumbers, and fet it upon a very flow fire 
for four or five hours, till they are a pretty green; 
then.take them out, and drain them on a hair- 
fieve ; when they are cold, put to them a little 
horfe-radifh, then muftard- feed, two or three heads 
of garlic, a few pepper-corns, flice a few green 
cucumbers in fmall pieces, then horfe-radifh, and 
the fame as before-mentioned till you have filled 
them, | then take the piece you cutout, and few 
it on with a large needle and thread, and do all 
the reft the fame way, have ready your pickle ; 
to every gallon of alegar put one ounce of mace, 
the fame of Cloves, two ounces of ginger fliced, 

the fame of long pepper, ‘black pepper, Yas 
maica pepper, three ounces of muftard-feed 
tied up in a bag, four ounces of garlic, and a ftick 

of horfe-radifh cut in flices, boil them five mi- 
nutes in the alegar, then pour it upon your 
pickles, tie them down and Keep ‘them for ufe. 


| To pickle CoDLINGS. 


GET your codlings when they are the fize of a 
large French walnut, ‘put a good deal of vine-— 
leaves in the bottom. of a brafs-pan, then put in 
your codlings, cover them very well with vine- 
leaves, and fet them over a very flow fire till you 
can peel the fkins off, then take them carefully 
up in a hair- fieve, bad peel them with a penknife, 
_ and put’ them into the fame pan again with the — 
- vine-leaves'and water as before, cover them clofe, 
_ and fet them over a flow fire till they are a fine 

green, then drain them through a hiair-fieve, and 
when they are cold cut them into diftilled: vine- 


_ gar, pour a little meat oil on the top, and tle them | 
down ssi a bladder. ‘ 


To 
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To pickle KtpNey-BEANS. 


GET your beans when they are young and 
fmall, then put them,into a firong falt and water 
for three days, ftir them up two or three times, 
each day, then put them into a brafs-pan with 
vine-leaves both under and over them, pour on 
_ the fame water as they come out of, cover them 

-clofe, and fet them over a very flow fire till they 
_-atea fine green; then put them into a hair-fieve. 

to drain, and make a pickle for them of whites 
wine vinegar, or fine ale alegar, boil it five or 
fix minutes, with a little more Jamaica pepper, — 
Jong pepper, and a race or two of ginger fliced, 
then pour it hot upon the kidney-beans, and tie 
them down with a bladder. 


To preferve SAMPHIRE. | 


WASH your famphire very well in four fmall- 
beer, then put it into a large brafs-pan, diffolve 
a little bay-falt, and twice the quantity of com- 
mon falt in four beer, then fill up your pan with 
it, cover it clofe, and fet it over a flow fire till it. 
is a fine green, then drain it through a fieve, and 
put it into jars, boil as much fugar vinegar or 
white wine vinegar, with a race or two of ginger, — 
and a few pepper-corns, as will cover it; then — 
pour it hot upon your famphire, and tie it well — 
down. Ee 


To pickle Watnuts black. 


GATHER your walnuts when the fun is hot 
upon them, and before the fhell is hard, which — 
you may know by running a pin into them, then ‘ 
put them intoa ftrong falt and water for nine days, 
-and ftir them twice a-day, an change the fale ; 
anda 
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and water every three days, then put them ina 
hair-fieve, and Jet them ftand in the air till they 
turn black; then put them into ftrong ftone jars, 
and pour boiling: alegar over them, cover them 
up, and ‘let them’ ftand ‘till they are cold, then 
boil theale@ar three’ times more, and let it fland 
ull itas coldbetwixt-every: time; tie them down 
with) papé? and a bladder ‘over them, “and let 
them ftatid two months,’ then take them out of 


the alegar, andiniake a pickle for them; to every 


' two quarts of ‘alegar put. half an ounce of mace, 
the fame'of: Cloves, one ounce of black’ pepper, 
the fame*of Jamaica "pepper, ginger, and long 
pepper, and'two ounces” of common falt, ‘boil it 
ten minutes, and pour it hot upon your walnuts, 
and tie them down with» a bladder ‘and’ paper 
over it. ) | 


A fecond way. to Beech fa dl black. 


W HEN you have got ‘your walnuts'as before, 
put them intoa/ftrong cold alegar, with a good 


' deal of falt/an it,’ let tnem.ftand three months, ° 
then pour off the alegar, “and boil it with’a little 


more falt in it, then’ pour it) upon. your walnuts, 


and let them ftand till'they are cold; make it hot 

again and pour it upon your walnuts, and do fo | 

till they aré black, then put them into a hair- ° 

fieve, and make.-a ‘pickle for them the fame way 
_ as above: keep them in ftrong ftone jars; and 


» they will be. BS, for ufe ina month or fix weeks 
mS time. 3 4 
* ry 7 & 


sic a» pay aaa ab. Higa: colour. » / 


J» GATHER your walnuts, and put them in a 


a Dice cic alegar, and tie them down witha blad- 


mie and a paper over it, to m3 out the air, and» 
. S 


S's, let 


wie 
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let them ftand twelve months, then take them 
out of that alegar, and make a pickle for them of 


{trong alegar, and to every quart put half’ an | 


ounce of Jamaica pepper, the fame of long pep- 
per, a quarter of an ounce of mace, the fame of 
cloves, one head of garlic, and a little falt, boil 
them all together five or fix-minutes, then pour 
it upon your walnuts: when it is cold heat it 
again three times, then tie them down with a 
bladder and paper over it; they will keep feveral 
years, without either turning colour or growing 
foft, if your alegar be good.—N. B. You may 
make exceeding good catchup of the alegar that 
comes from the walnuts by adding a pound of an- 
chovies, one ounce of cloves, the fame of long 


and black pepper, one head of garlic, and half a_ 


pound of common falt to every gallon of alegar, 
boil it till it is half reduced away, and fcum it 
very well, then bottle it for ufe, and it will keep 
a long time. - 


To pickle Wa.Nurts. 


TAKE the largeft French walnuts, pare them 
till you can fee the white appear, but take great 
care you do not cut it too deep, it will make them 
full of holes, put them into falt and water as you 
pare them, or they will turn black; when you 
have pared them all, have ready a faucepan well 
tinned, full of boiling water, with a little falt; 
then put in your walnuts, and let them boil five 
minutes very quick, then take them out, and 
fpread them betwixt two clean cloths; when they 
are cold, put them into wide-mouthed bottles, 
and fall them up with diftilled vinegar, and put a 
blade or two of mace, and a large tea-fpoonful of 


eating 


Pay 
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eating oil into every bottle; the next day cork 
them well, and keep them in a dry place. ; 


To pickle WALNUTS green. 


TAKE the large double or French walnuts, 
before the fhells are hard, wrap them fingly in 
vine-leaves, put a few vine-leaves in the bottom 
of your jar, fill it near full with your walnuts, 
take care that they do not touch one another, put 
a good many leaves over them, .then fill your jar 
with good alegar, cover them clofe, that the air 
cannot get in, let them ftand for three weeks, 
then pour the alegar from them, put frefh leaves 
in the bottom of another jar, take out your wal- 
nuts, and wrap them feparately in frefh leaves as 
quick as poffibly you can, put them into your jar 
with a good many leaves over them, then fill it 
with white-wine vinegar, let them ftand three. 
weeks, pour off your vinegar, and wrap them as 
before, with frefh leaves at the bottom and top 
of your jar; take frefh white-wine vinegar, put 
falt in it till ic will bear an egg, add to it mace, 
‘cloves, nutmeg, and garlic if you choofe it, boil 
it about eight minutes, then pour it on your wal- 
nuts, tie them clofe with paper and a bladder, 
and fet them by for ufe. Be fure to keep them 
always covered; when you take any out for ufe, 
what is left muft not be put in again, but have 
ready a frefh jar, with boiled vinegar and falt, 
and put them-in, ae 


'. fo pickle BARBERRIES. 


GET your barberries before they are too ripé, 
pick out the leaves and dead ftalks, then put 
_ them into jars, with a large quantity of ftrong 
falt and water, and tie them down with a blad- 

; vee : dere 
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der. 
{cum over, put them in frefh falt and water; 
they need no vinegar, their own fharpnefs is 
fafficient enough to keep them. 


Fo ni 


To pickle PARSLEY green. 
UTAKE:a large quantity of curled arse 


make a ftrong falt and water to bear an egg, put 


in your parfley, let it ftand a week, then take it 
out to drain, make a frefh falt and water as be- 
fore, let itftand another week, then drain it very 
well, put it in {pring water, and change it every 
day for three days, and fcald it in hard water till 
it becomes green; take it out, and drain it quite 
dry, boil a quart of diftilled vinegar a few mi- 


nutes, with two or three blades of mace, a nut- © 


meg fliced, anda fhalot or two; when it is quite 
cold pour it on your parfley, with two or three 
flices of horfe-radifh, and keep it for ufe. 


To pickle NaAsTURTIUM-BERRIES. 
GATHER tthe nafturtium-berries foon after 


the bloffoins.are gone off, put them in cold falt- 


and water, change the waitr once a-day for three 
days, make your pickle of white-wine vinegar, 


mace, nutmeg fliced, pepper-corns, falt, fhalots, | 


and horfe-raddifh ; it requires to be made pretty 
ftrong, as your pickle is not to be boiled ; when 


you have drained them, put them’ into a jar, and 


pour the pickle over them. 


To pickle RapisH- Pops. | 
GATHER. your radith. pods when they are 


quite young, and put them in falt and water all | 


night, then boil the falt and water they were laid 
in, and pour it upon your pods, and eover your 
jars 


N. B. When you fee your barberries 
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jars clofe to keep in the fteam; when it grows 
cold make it boiling hot, and pour it on again; 
keep doing fo till your pods are quite green, then 
put them on a fieve to drain, and make a pickle 
for them of white-wine vinegar, with,a little 
mace, ginger, long-pepper, and horfe-radith ; 
pour it boiling hot upon your pods, when it is 
almoft cold, make your vinegar twice hot as be- 
fore, and pour it upon them, and tie them down 
with a bladder. espe 


To pickle ELDER-SHOOTS. 


GATHER your elder-fhoots when they are 
the thicknefs of a pipe-fhank, put them into fale 
and water all night, then put them into ftone jars 
in layers, and betwixt every layer ftrew a little 
muftard-feed and fcraped horfe-radith, a few 
fhalots, a little white beet-root, and cauliflowers 
cut in {mall pieces; then pour boiling alegar upon 
it, and fcald it three times, and 1c will be: like 
piccalillo, or Indian pickle; tie a leather over it, 
and keep it in a dry place. 


To pickle ExLper-Bups. 


_ + GET your elder-buds when they are the fize 
_ of hop-buds, and put them into a ftrong falt and 
water for nine days, and ftir them two or three 
times a-day; then put them into a brafs pan, 
cover them with vine-leaves, and pour the water 
on them that they came out of, and fet them 
over a flow fire till they are quite green; then 
make a pickle for them of alegar, a little mace, 
a few fhalots, and fome ginger fliced, boil them 
two or three minutes, and pour it upon your ~ 
buds; tie them down, and keep them in a dry 
place for ufe. — | ~ 
Ld é To 


318 THE EXPERIENCED 


To pickle BeET- Bers 


TAKE red beet-roots and boil them till they 
are tender, then take the fkins off, and cut them 
in flices, and gimp them in the thape of wheels, 
flowers, or what form you pleafe, and put them 
into a jar; then take as much vinegar as you 
think will cover them, and boil it with a little 
mace, a race of ginger fliced, and a few flices 
of horfe-radifh, pour it hot upon your roots, and 
tie them down ——They are a nary pretty garnifh 
for made difhes. 


To pickle CAULIFLOWERS. 


TAKE the clofeft and whitett Pa cen 
you can get, and pull them in bunches, and 
ipread them on an earthen-difh, and lay falt all 
over them, let them ftand for three days to 
bring out all the water; then put them in earthen 
_ jars, and pour boiling falt and water upon them, 
and let them ftand all night, then drain them 
on a hair-fieve, and put them into glafs jars, 
and fill up your jars with diftilled vinegar, and 
tie them clofe down with leather, 


_ A fecond way to pickle CAULIFLOWERS. 
PULL your cauliflowers in bunches as before, 
and give them juft a fcald in falt and water, 
{fpread them onacloth, and fprinkle a little falt . 
over them, and throw another cloth upon them 
till they are drained; then lay them on fieves, 
and dry them in the ‘fon till they are quite dry 
like {craps of leather, put them into jars about 
half full, and pdur hot vinegar (with {pice boiled 
| ini it to your tafie) upon them; tie them down 


| | with 
2 
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with a bladder and a leather quite clofe.—— : 
_ N. &. White cabbage is\done the fame way. 


To pickle Rep CABBAGE. 


GET the fineft and clofeft red cabbage you 
can, and cut it as thin as poffible, then take 
fome cold ale alegar, and put to it two or three 
blades of mace, a few white pepper-corns, and 
make it pretty thick with falt, put your cabbage 
into the alegar as you cut it; tie it clofe down 
with a bladder, and a paper over it, and it will 
be fit for ufe in a day or two, 


To pickle RED CABBAGE 4 fecond way. 


CUT the cabbage as before, and throw fome | 
falt upon it, and let it lie two or three days, tillit 
grows a fine purple, then drain it from the falt, 
and put it into.a pan with beer alegar and {pice 
to your liking, and give it a fcald; when it is 
cold, put it into your jars, and tie it clofe up. 


To pickle Grapes. 


GET your grapes when they are pretty large, 
but not too ripe, then put a layer in a ftone- 
jar, then a layer of vine-leaves, then grapes and 
vine-leaves as before, till your jar is full; then 
take two quarts of water, half a pound of bay 
falt, the fame of common falt, boil it half an 
hour, fkim. it well, and take it off to fettle; 
when it is milk-warm pour the clean liquor upon- 
the grapes, and lay a good dell of vine-leaves 
upon the top, and cover it clofe up with a cloth, 
and fet it upon the hearth for two days, then take 
your grapes out of the jar, and lay them upon a 
cloth to drain, an@pcover them.with a flannel till. 
they are quite dry: then lay them in flat-bot- 
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tomed ftone-jars, in layers, and put frefh vines 
_Jeaves. betwixt every layer, and a large handful 
on the top of the grapes; then boil a quart of hard 
water and one pound of loaf-fugar a quarter of an 
hour, fkim it well, and put to it three blades of 
mace, a large nutmeg fliced, and two quarts of 
white-wine vinegar, give them all a boil together ; 
then take it off, and when it is quite cold pour it 
upon your grapes, and cover them very well with 
it; put a bladder upon the top, and tie a leather 
over it, and keep them in a dry place for ufe.— 
N. B. You mine pickle them in cold diftilled 
~ Ninegar. tr 


‘To pickle young ARTICHOKES. : 


GET your artichokes as foon as they are 
formed, and boil them in a ftrong falt and wa- 
ter for two or three minutes, and lay them upon 
a hair-fieve to drain; when they are cold®put 
them into narrow-topped j jars, then take as mtich 
white-white vinegar as will cover your artichokes, 
boil with it a blade or two of mace, a few flices 
of ginger, and a nutmeg cut thin, pour it on 
hot, and tie them down. 


Jo pickle MusHRooms. 

GATHER the fmalleft mufhrooms you can 
get, and put them into fpring-water, then rub 
them with a piece of new flannel dipped in falt, — 
and throw them into cold {pring-water as you do 
them to keep their colour, then put them into a 
well-tinned faucepan, and throw a handful of falt 
over them, cover them clofe, and fet them over 
the fire four or five minutes, or till you fee they _ 
are thoroughly hot, and’ the liquor is drawn out 


of aii then lay them between two clean cloths 


till 
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till they are cold, then put them into gla{s: bots 
tiles, and fill them up with diftilled vinegar, and 
put a blade or two of mace and a tea-fpoonful of. 
eating oil in every bottle, cork them clofe up, 
and fet them in a cool place-——-N. B. If you 
have not any diftilled vinegar, you may ufe white- 
Wine vinegar, ‘or ale alegar will do, but it muft 
_ be boiled with a little mace, falt, and a few flices. 
of ginger; it muft be cold before you pour it on 
your mufhrooms; if your vinegar or alegar be 
_ too fharp, it will foften your mufhrooms, neither 
will they keep fo long, nor be fo white. 


Zo pickle Musnrooms. brozwz. 


TAKE a quart of large mufhroom-buttons, 
wath them in alegar with a flannel, take three 
‘anchovies and chop them fmall, a few blades of 
mace, a little pepper and ginger, a {poonful of 

 falt, and three cloves of fhalots, put them into 
a fa cepan, with as much alegaras will half co- 
; re, fet them on the fire, and let them ftew 
pe till they fhrink pretty much; when cold, put 
them in fmall bottles, with the alegar poured 
upon them, cork and tie them up clofe. 
N. B. This pickle will make a great addition 


‘ in brown fauce. 


To rok Ontos. 


-_ PEEL the fmalleft onions you can get, and 
_ put them into falt and water for nine days, and 
_ change the water every day, then put them into 
_ jars, and pour frefh boiling falt and water over 
them, let them ftand clofe covered until they 
are cold; then make fome more falt and water, 
- and pour ig boiling hot upon them, and when 
it is cold put your onions into a hair-fieve to 
i T Bie. drain, 


_ down, and keep it for, ufe. 
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drain, then put them into wide-mouthed bottles, 

and fill them up with diftilled vinegar, and put 
into every bottle a flice or two of ginger, one 

blade of mace, and a large tea-fpoonful of eating . 
oil; it will keep the onions white; then cork 
_ them well up.—N. B. If you like the tafte of a 
bay-leaf, put one or two into every bottle, ahd 
as much bay-falt as will lie on a fix-pence. 


To make INDIAN-PICKLE, or PICCALILLO. 


GET a white cabbage, one cauliflower, a few 
{mall cucumbers, radifh- pods, kidney-beans, and 
a little beet-root, or any other thing you com- 
monly pickle; then put them on a hair-fieve, 
-and throw a large handful of falt over them, and 
fet them in the fun-fhine, or before the fire, for 
three days to dry: when all the water is run out 
of them, put them into a large earthen-pot in 
layers, and betwixt every layer put a handful of 
brown muftard-feed; then take as much ale ale- 
gar as you think will cover it, and to every Pour 
quarts of alegar put an ounce of turmeric, boil 
them together, and pour it hot upon your pickle, — 
and let it ftand twelve days upon the hearth, or — 
till the pickles are all of a bright yellow colour, ) 
and moft of the alegar fucked up; then take twa 
quarts of flrong-ale alegar, one ounce ‘of mace, 
the fame of white pepper, a quarter of an ounce 
of cloves, the fame of long pepper and nutmeg; 
beat them all together, and boil them ten minutes 
an your alegar, then pour it upon your pickles _ 
« with four ounces of garlic peeled; tie it cloie — 
N. £. Yous may ©) 
put in freth pickles, as the thing comes in feafon, ~ 
and keep them covered with vinegar, ‘ - 


A pickle 
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A pickle in imitation of INDIAN BamsBor. 

TAKE the young fhoots of elder, about the 
beginning or middle of May, take the middle 
of the ftaik, the top is not worth doing, peel 
off the out-rind, and lay them in a ftrong brine 
of falt and beer one night, dry them in a cloth 
fingle, in the mean time make a pickle of half 
oooleberry vinegar and half ale alegar; to every 
quart of pickle put one ounce of long pepper, 
one ounce of fliced ginger, a few corns of Ja- 
-maica pepper, alittle mace, boil it, and pour it 
upon the fhoots, and ftop the jar clofe up, and 
fet it by the fire twenty-four hours, ftirring it 
very often. 


CR ACR oe, 


Care ualans on keeping GARDEN-STUFF and 
FRUIT. 


F “| HE art of avoele Breas teult § is to keep — 


ir in dry places, damp will not only 
make them mould, and give again, but take off 
the flavour, fo it will likewife {poil any kind of 
bottled fruit, and fet them on working; the beft 
caution I can give, is to keep them as dry as pof- 
fible, but not warm, and, when you boilany dried © 
tuff, have plenty of water, and follow sepa the 
directions of yout receipts. 


To keep GREEN PEAs. 
SHELL any quantity of green peas, and jut 
give them a boil in as much {pring-water as will 
1 Boge cover 


“ 


324. THE EXPERIENCED 


cover them, then put them ina fieve to drain; 
pound the pods with a little of the water that the 
peas were boiled in, and ftrain what juice you can 
from them, and boil it a quarter of an hour with 


alittle falt, and as much of the water as youthink | 
will cover the peas, and pour in your water; when 
_cold.put rendered fuet over, and tie them down 
clofe with a bladder and pee over it, and keep, 


your bottle i in a dry piace. 


To keep GREEN PEAS it Way. 


GATHER your peas in the afternoon on a 
dry day; fhell them, and put them into dry 
clean bottles, cork them clofe, and tie them over 
with a bladder; keep them in a cool dry Pak 
as before. 


To keep FRENCH BEANS. 


LET your beans be gathered quite dry, and 
not too old, lay a layer of falt in the bottom of 
an earthen jar, then a layer of beans, then falt, 
then beans, till you have filled your jar; let the 
falt be at the top, tie a piece of leather over 
them, and lay a flag on the top, and fet chem in 
a dry cellar for ufe. 


To keep Frencu Beans another way. 


MAKE a-ftrong falt and water that will bear 
an egg, and when it boils put in your French 


beans for five or fix minutes, then lay them on» 


a fieve, and put to your falt and water a little 
bay-falt, and boil it ten minutes, fkim it well, 
and pour it into an earthen-jar to cool and fettle, 
pul your French ‘beans into narrow-topped j jars, 
and pour your clean liquor upon them ; tie them 
clofe down that no air can get in, and keep them 

ys in 
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ina dry place.—N. B. Steep them in plenty of 
{pring-water the night before you ufe them, and 
boil them in hard water. .. 


To keep MusHRooms fo eat like frefb on ones. 


WASH large buttons as you would for ftew- 
ing, lay them on fieves, with the ftalk upwards, 
throw over them fome fate to fetch out the water ; 
when they are drained put them in a pot, and fet 
them in acool oven for an hour, then take them 
carefully out, and lay them to cool and drain; ~ 
boil the liquor that comes out of them with a 
blade or two of mace, and boil it half away; put 
your mufhrooms into a clean jar well dried, and 
when the liquor 1s cold cover your mufhrooms in 
the jar with it, and pour over it rendered fuet, tie 
a bladder over it, fet them in a dry clofet, and 
they will keep very well moft of the, winter.— 
When you ufe them, take them out of the liquor, _ 
‘pour over them boiling milk, and let-them ftand — 
an hour, then ftew them in the milk a quarter of 
an hour, thicken them with flour and a large 
quantity of butter, and be careful you do not oil 
it; then beat the yolks of two eggs with a little 
cee and put it in, but do not let it boil after 
_ the eggs are in; lay untoafted fippets round the 
~ infide of the dith, and ferve them up; they will 
eat near as good as frefh-gathered mufhrooms ; if 
they do not tafte trong enough, put ina little of 
the liquor: this is a valuable liquor, and it will 
give all made- difhes a payout like frefh mufh- 
rooms. | ne 
To keep MusuHrooms another way. 


SCRAPE large flaps, ‘peel them, take out the | 
infide, and boil them in their own liquor and a 
little 
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' little falt, then lay them in tins, and fet ther in 
a cool oven, and repeat it till they are dry; put © 
them in Clean jars, tie them clofe down, and 

they will eat very good. | 


Jo dry ARticHoKE-Borttoms. 


PLUCK the artichokes from the ftalks juft — 
before they come to their full growth, it will 
draw out all the ftrings from the bottoms, and 
boil them fo that you can juft pull off the leaves; 
lay them on tins, and fet them in a cool oven, 
and repeat it till they are. dry, which you may 
know by holding them up againft the light; and, 
if you can fee through them they are dry 
enough ; put them in paper bags, and hang them 
in a dry place. 


Jo bottle Damsons to. eat as good as frefh ones. 


GET your damfons carefully when they are 
yuft turned colour, and put them into wide- 
mouthed bottles, cork them up loofely, and let 
them ftand a fortnight; then look them-over, 
and, if you fee any of them mould or {pot, take 
them out, and cork the reft clofe down; fet the 
bottles in fand, and they will keep till hibits 
and be as good as frefh ones. ; 


A fecond way to bottle Damsons. 


_ TAKE your damfons. before they are full ripe, 

and gather them when the dew is off, pick off 
-the Galks. and put them into dry bhuien: do not 
» fill your bottles over, full, and cork them as Clofe 
ns you would do ale,. keep them in a cellar, and 
eover them over w Ath sande 


To 
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To preferve Damsons whole. 


YOU muft take fome damfons and cut them 
in pieces, put them in a fkellet over the fire, 
with as much water as will cover them; when 
they are boiled, and the liquor pretty ‘ftrong, 
ftrain it out: add for every pound of damfons, 
- wiped clean, a pound of fingle-refined fugar, put 
the third part of your fugar into the liquor, fet 
it over the fire, and when it fimmers put in the 
damfons ; let them have one good boil, and take 
them off for half an hour, covered-up clofe, then 
fet them on again, and let them fimmer over the 
fire after turning them; then take them out, and 


put them in a bafon, ftrew all the fugar that-was 


left on them, and’pour the hot liquor over them ; 
cover them up, and let them ftand till next day, 
then boil them up again till they are enough ; 
take them up, and put them into pots; boil the 
liquor till it jellies, pour it on them when it, is 
almoft cold, and paper them up. 


To bottle GoosEBERR LES. 


PICK green walnut-goofeberries, bottle them 
and fill the bottles with {pring-water up to the 
neck, cork.them loofely, and fet them in a cop= 
- per of hot water till they are hot quite through, 
then take them’out, and when they are cold, 
cork them clofe, and tie a bladder hice nd 
fet them in a dry cool place, 


To bottle GooskpERRIEs @ fecond way, 
- PUT one ounce of roach alum, beat fine, into 
a large pan of boiling. hard water, pick your 
goofeberries, and put a few in the bottom of a 


hair-fieve, and hold them in the boiling water 
till 
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till they turn white; then take out the fieve, 
and fpread the goofeberries betwixt two clean 


cloths, put more goofeberries in your fieve, 
and repeat it till you have done all your berries ; 

put the water into a glazed pot till the next day; 
_then put your goofeberries into wide-mouthed 
bottles and pick out all the cracked and broken 
ones, pour your water clean out of the pot, and 
fil) up your bottles with it; then put in the 
corks loofely, and let them ftand for a fortnight, 
and, if they rife to. the corks, draw them out, 
and let them ftand for two or three days un- 
corked, then cork them clofe,-and they will 
keep two years. 


Jo bottle CRANBERRIES, 


GET your cranberries when they are dilite “ 


_ dry, put them into dry clean bottles, cork them 
up clofe, and put them in a dry cool place. 


To bottle Gregn-CuRRANTS. 
GATHER your currants when the fun is hot 
upon them, ftrip them from the ftalks, and put 
them into glafs bottles, and cork them clofe, fet 
them over head in dry fand, and they will keep 
till {pring. 


To keep Gk anes: 


CUT your bunches of grapes with a joint 
of the vine to them, hang them up in a dry 
room, that the bunches do not touch one ano- 
ther and the air pafs freely betwixt them, or 
they will grow mouldy and rot; they will keep 
rill the latter end of January, or ‘longer. 

ON. B. The frontiniac grape i is the beft. 


1 ORtAP. 
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- CHAP, XVIII. 
Obfervations on DISTILLING. 


-F your Still be limbecy when you fet it on, fill 
the top with cold water, and make a little 
pafte of flour and water and clofe the. bottom. of 
_ your fill well with it, and take great cafe that your 
fire is not too hot to make it boil over ; for that 
will weaken the ftrength of your water ; you muft. 
change the water on the top of your ftill often, 
and never let it be fcalding hot, and your ftill will 
drop gtadually off; if. you ufe a hot fill, when 
you put on the top, dip a cloth in white lead 
and oil, and lay it well over the edges of your 
_ ftill, and a coarfe wet cloth over the top: it re- 
quires a little fire under it, but you muft take 
care that you keep it very clear ; ; when your cloth — 
is dry, dip it in cold water and lay it on again, 
and if your ftill be hot, wet another cloth and 
Jay it round the top, and keep it of a moderate . 
leat, fo that your water is cold when it comes off 
“the fill. If you ufe a worm-ftill, keep your 
_ water in thetub full to the top, and change the 
- water often to prevent it from growing hot; ob- 
_ ferve to let all fimple waters ftand two or three 
' days before you WOrk 3 it, to take off the fiery tafte 
| of the fill. 


“ To diftil CAUDLE Weare ne 


TAKE wormwood, hoarhound, featherfew, and 

~ lavendar cotton, of each three handfuls—rue, pep- 

| one: and Seville orange-peel, of each a hand- 
Cia 


ful 
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ful ; fteep them in red wine, or the bottoms of — 


ftrong beer all night; then diftil them ina hot 


fill pretty quick, and it will be a fine caudleto 


take as bitters. 


To difi] Mitx Water. 


TAKE two handfuls of fpear or peppermint, 
the fame of balm, one handful of carduus, the 
fame of wormwood, and one of angelica, cut 
them into lengths a quarter long, and fteep them 
in three quarts of fkimmed milk twelve hours ; 
then diftil it in a cold ftill, with a flow fire under 
it, keep a cloth always wet over the top of your 
ill, to keep the liquor from boiling over, the 
next day bottle it, ih it well, and keep it for 
ufe. 


To make HePpHNatic WarER for the Gravel. 

GATHER your thorn-flowers in May, when 
they are in full bloom, and pick them from the 
ftems and leaves, and to every half-peck of 
flowers take three quarts of Lifbon wine, and 
put into it a quarter of a pound of nutmegs fliced, 
and let them fteep in it all night ; then put it into 
your fill with the peeps, and keep a moderate 
even fire under it; for if you let it boil over, it 
will lofe its ftrength 


To diftil PeppERMINT WATER. 


GET your peppermint when it is full grown, 
and before it feeds, cut it in fhort lengths, fill 
your ‘fill with it, and put it half-full of water, 
then make a good fire under it, and when it 1s 
nigh boiling, ‘and the ftill begins to drop, if your 
fire be too hot, draw a little out from under it, 
as you fee it requires, to keep i it from boiling over, 

or 


- 


ety 
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or your water will be muddy; the flower your 
ftill drops, the water will be the clearer and ftrong- 
er, but do not {pend it too far ; the next day battle 
it, and let it ftand three or four days, to take off 
Whe fire of the ftill, then cork it well, and it will 
keep a long time. | 


To difil Exper FroweErs. 


GET your elder-flowers when they are in full 
bloom, fhake the bloffoms off, and to every peck 
ef flowers put one quart of water, and let them 
fteep in it all night; then put them in a cold ftill, 
and take care that your water comes cold off the 
ftill, and it will be very clear, and draw it no 
longer than your liquor is good; then put it into 
bottles and cork it in two or three days, and it 
will keep a year. | 


To difil RosE-wATER, | 


GATHER your red rofes when they. are dry 
and fult blown, pick off the leaves, and to every 
peck put one quart of water ; then put them into 
a cold ftill and make a flow fire under it; the 
flower: you diftil it the better it is ; ; then bottle i it, 
and cork it intwo or three days time and keep it 
for ufe. .N. B. You may diftil bean flowers the 
fame way. | 


To diftil pairks WATER. 


‘GET your penny-royal when it is full grown, 
and before it is in bloffom, then fill your cold ftill 
with it, and put it half full of water, make a mo- 
derate fire under it, and diftil it off cold ; then 
put it into bottles, and cork it in two or three days 
time, and keep it for ufe. 


Uu2 ii To 
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a 


h diftil LAVENDER WATER. 
TO every twelve pounds of Lavender-neps put 


one quartof water, put them into a cold ftill, and © 


make a flow fire under ir, and diftil it off very 


~» flow, and put it into a pot till you have diftilled it 


off as flow as before; then put it into bottles, and 
| cork it well. 


To difil Spirits of, WINE. 


TAKE the. bottoms of ftrong beer and any 
kind of wines, put them intoa hot ftill about three 
parts full, then makeavery flow fire under, and, 
if you do not take great care to keep it moderate, 
jt will boil over; for the body is fo ftrong that 
it will rife to the top of the ftill: the flower you 
diftil it the ftronger your fpirit will be: put it into 
an earthen-pot till you have done diftilling ; then 
clean. your fill well out and put the fpirit into it, 
and diftil it flow as before, and make it as ftrong: 
as to burn in your lamp; then bottle it, and cork 
it well, and Keep i it for ufe, 


Ny. no: i" | A correél 
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“A corret LIST of every Thing in Seafon in 


every Month of the YEAR. 


ARP 
, Tench 
Perch 
Lampreys 
Eels 
Craw-fith 
Cod 


Beef 
Mutton 


Pheafant 1° 
Partridge J 3 


~ Hares 


Rabbits 


_. Cabbages 


Savoys 
Coleworts 
Sprouts 


ue “nee 


JANUARY. 


FISH. 


Soles 


Flounders 
Plaice 
Turbot 
Thornback 
Skate 


Sturgeon 


MEAT. 


Veal - 
Houfe-Lamb 


POULTRY, &c. 


Woodcocks 
Snipes 
Turkeys 
Capons 


ROOTS, &c, 


Cardoons 
Beets 
Parfley 


Sorrel 


- Brocoli, purple Chervil 


and white 
Spinage 


» Celery 


Endive 


Smelts 
Whitings 
Lobfters 
Crabs 


Prawns 


Oyfters 
Pork Ae 
Pullets 


Fowls 
Chickens 


Tame Pigeons 


Lettuces 
Crefles 
Mutftard 
Rape 


-Radifhes 


Turnips 
Tarragon. 


Mint — 
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Mint - 


Cucumbers in 
hot-houfes 


Thyme - 
Savory 


Pot-Marjoram 


—Hyflop 


Apples - 
Pears 


Nuts 


Cod 

Soles 
Sturgeon 
Plaice 
Flounders 
Turbot 
. Thornback 


Beef 
Mutton 


Turkeys — 
Capons 
Pullets 
Fowls 


Sage | 
Parfnips 
Carrots 
Turnips 
Potatoes 
Scorzonera 
Skirrets 
FRUIT, 
Almonds 


_ Services 


FISH, 


Skate. 
Whitings 
Smelts 
Lobfters” 
Crabs 


/Oyfters 


Prawns 
' MEAT. 


- Veal 


Houfe- Lamb 
POULTRY, &c, 


Chickens 
Pigeons . ** 
Pheafants — 
Partridges 


THE EXPERIENCED 


Salfifie 


To be had though 


not in feafon. 
Jerufalem Arti- 

chokes 
Afparagus 
Mufhrooms - 


Medlars 
Grapes, 


FEBRUARY. 


»Lench : 


» Perch 


Carp 
Eels 


_ Lampreys 


Craw-Fith 


Pork 


Woadcopkaa 
Snipes. 
Hares 


Tame Rabbits. 


ROOTS, 


; ee eee 
- a =A 
a ee ee ee ee 


— 


" 4 » te: ane 
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a 
ROOTS, &. 

Cabbages Muftard -  . Afparagus - 
Savoys Rapes... - Kidney-Beans 
Coleworts Radifhes Carrots 
Sprouts Turnips Parfnips 
Brocoli, purple Tarragon Potatoes 

~ . and white Mint Onions 
Cardoons , Burnet . Leeks 
Beets ' » Tanfey Shalots 
Parfley . Thyme _ Garlic. 

— Chervil Savory Rocambole 
Endive Marjoram Salfifie 
Sorrel gpa Skirrets 
Celery Alfo may be bad, Scorzonera 
Chardbeets . > Jerufalem Arti- 
Lettuces Forced Radifhes chokes. 
Crefles Cucumbers | 

FRUIT. 
Pears _ Apples . Grapes. 
MARCH. 
ss MEAT, 
ps Beet Veal Pork 
Mutton. Houfe-Lamb > 
POULTRY, &, 
Turkeys Fowls Pigeons 
Pullets - Chickens ‘Tame Rabbits 
Capons Ducklings Cia en vt 
| | FISH, 
Carp Fels’: pooles yi 2 
Tench Mullets Whitings 


Turbot 
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Turbot  Plaice Crabs 
‘Thornback Flounders Craw-fith 
Skatel fg Lobfters | Prawns 
. ROOTS, &c. , * 
Carrots Brocoli Muftard a 
‘Turnips Cardoons Rape = 
Par{nips Beets Radifhes 
Jerufalem Arti- Parfley _. Tragopogon 
chokes Fennel Mint 
Onions Celery Burnet 
Garlic Endive ' ‘Thyme 
Shalots Tanfey Winter Savory 
_Coleworts Muthrooms Pot-Marjoram 
Borecole Lettuces Hyffop 
Cabbages ~ Chives , Cucumbers 
Savoys Crefles Kidney-Beans 
Spinage 
| FRUIT. 
Pears Apples Forced Strawberries. 
APRIL. 
| MEAT. ae 
Beef Mutton Veal Lamb. ~ 3 ; 
. ELSE a 
Carp Salmon » Smelts | , 
Chub Turbot Herrings | 
Tench Soles Crabs | 
Trout Skate | Lobfters 
Craw-Pith Mullets Prawns 


POULTRY, -. 4 
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es POULTRY, &c. 
 Pollets Ducklings —_- Rabbits 


.Fowls ‘ Pigeons - Leverets 
Chickens _ ‘ps sar 
| ROOTS, &¢. er ete 
Coleworts . Young Onions Lettuces ie 
Sprouts Celery All forts. of . 
Brocoli . Endive {mall Salad 
Spinage Sorrel Thyme.’ 
Fennel . Parmer trib s A ee of Pot- 
Parfley Tarragon - Herbs » 
_ Chervil ~ Radithes . i 
FRUIT. 
Apples. Forced Cher- Apia en 
Pears regen ar. Darts 
MA Y. 
) cee FISH! gc] ‘ie 
pe Roa Salmon Lobfters r 
~ Tench Soles ns Orawe Bb : 
Eels Turbot ‘Crabs. * 
. Trout , Herrings Prawns © 
Chub. io .85, Smelts 
| | Ca ME Me : BE 
Beef — Mutton Vealsa Lamb 
POULTRY, &c. | 
Pullets Green Geefe’.» Rabbits: ° 
Fowls Ducklings *** Leverets. ~' 
Chickens’ *\*’ Turkey Poults * ON ee 


atx ROOTS, 
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ROOTS, &c, 
Early Potatoes Balm Savory 
Carrots Mint All other fweet 
‘Turnips Purflane Herbs 
Radifhes Fennel Peas 
aE arly Cabbages Lettuces Beans 
Cauliflowers —_ Crefles Kidney-Beans 
Artichokes Muftard Afparagus 
Spinage All forts of fmall Tragopogon 
Parfley falad herbs Cucumbers, &c. 
sorrel - Thyme 
_ FRUIT. 
‘Pears Cherries Goofeberries — 
Apples Melons and 
Strawberries § Green Apricots Currants for tarts 
ju r:. 
MEAT. 
Beef Veal Buck Venifon 
Mutton Lamb | 
POULTRY, &c. 
Fowls Ducklings Wheat-Ears 
Pullets: , Turkey Poults Leverets 
Chickens — Plovers ‘Rabbits 
Gteen Geele | 
(2 oa FISH. ah 
Salmon Herrings 
Jk Soles — Smelts 
"Tench Turbot Lobfters » 
Pike Miullets — _ Craw-Fifh 
Eels Mackerel. | Prawns. 
ita > 


ROOTS, 


— 


ENGLISH HOUSEKEEPER. 339 


Carrots 


Turnips — 
Potatoes 
Parfnips 
Radithes 
Onions 
Beans. 
Peas 


Cherries 


Strawberries 
Goofeberries 


Currants 
Majiculine 


Beef 
Mutton 


Pullets 
Fowls 
Chickens 
Pigeons , 


Green Geefe 


Cod 


Haddocks 
Mullets 
Mackerel - 


ROOTS, &e. * 


Afparagus Rape 
Kidney-Beans Cretles 


Artichokes . All other ea 


Cucumbers —_ Salading ~ 

- Lettuces Thyme | 
Spinage All forts of Po'. 
Parfley Herbs 

_ Purflane : ; 

: FRUIT. : 
Apricots Nectarines 
Apples Grapes | 
Pears Melons 


Some Peaches Pine Apples 


7 u'L, %, 
MEAT, 


Veal Buck Venifon 
Lamb 


POULTRY, &c. 


| Ducklings Pheafants 
Turkey Poults Wheat-ears 


Ducks Plovers 
Young Par- Loeeverets © 
tridges _ Rabbits 
FISH. | 
Hertrings«.\. skate’. 
Soles *  Thornback 
Plaice °° Salmon 


Flounders Carp 


Xx 2 LecicB gee 


- 


~ 
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I ” \ 
‘Tench ?o. +. Bels - Prawns 
Pikcueae _Lobfters . Craw-Fifh . 
Bek \ \ ROOTS, &e. < 
Carrots | -Cabbages All forts of {malt 
Turnips. , |. Sprouts Salad Herbs 
Potatoes §., Artichokes Mint =~ 
Radifhes Celery Balm 
Onions Badive. sve aehyme > 4% 
Garlic. Finocha All. other Pot-. 
Rocambole Chemibioay *>  Bterbs &:. 
_Scorzonera .. » Sorrel Peas 
Salfifie Purflane Beans } 
Muthrcoms . Lettuces Kidney-Beans 
Cauliflowers — Creffes, teh OM 
| SorERUIT, 4, light 
Pears | Nelierial Strawberries 
Apples | Plums © —. Rafpberries 
Cherries _. Apricots Melons 
_ Peaches Gooteberries _ Pine-Apples . 
| AUGUST. 
Lege baad |) NAY, | 
Beef Weal > Buck Venifon 
| Mutton Lamb oe, he. 
i POULTRY, &e! 
Pullets Ducklings’ . Pheafants 
Fowls _— Leverets.... Wild Ducks | 
Chickens Rabbits ~~, Wheat-Eais - 
teen. Geelc., Pigeons (- . . . Plovers 


Turkey Poults : 
tile é i 6 FISH, , 
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Cod - 
Haddocks 
Flounders 
Plaice 
Skate 
Thornback 


Carrots 
Turnips 
Potatoes 

Radifhes 
Onions 
Garlic — 
Shalots 
Scorzonera 
Salfifie 
Peas 


Peaches 
Neétarines 
Plums 
Cherries 
Apples 


Beef 
Mutton 
Geefe 
Turkeys _ 


FISH. 
Mullets ~ 
Mackerel 
Herrings 

' Pike 
Carp 


ROOTS, &es. 


Beans 
Kidney-Beans 
Muthrooms 
_ Artichokes 
Cabbages 
Cauliflowers 
Sprouts. 
Beets 
Cele 
Endive 
FRUIT, 
Pears 
Grapes 
Figs 
Filberts 
Mulberries 


Fels 
Lobfters 
Craw-Fith 
Prawns 


Oy fters 


Finocha 
Parfley 


. Lettuces © 


All forts of fweet 
Salads 

Thyme 

Savory 

Marjoram | 

All forts of {mall 
Herbs 


Strawberries 
Goofeberries 
Currants 
Melons 
Pine-apples 


SEPTEMBER. 


MEAT, 
Veal 
Lamb 


POULTRY, &c. 


Chickens: | | 
Docks cicgc' 


Pork ; 
Buck Venifon 


Pullets 
Fowls 
' Tealg. 
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4 Teals 


Pigeons 
Larks. 


Cod 


~ Haddocks 


Flounders 
Plaice 
T hornback 


Carrots 
Turnips 
Potatoes 
Shalots 


Onions 


Leeks 


Garlic 
Scorzonera 
Salfifie — 
Peas 

Beans 


Peaches 
Plums © 
Apples 
Pears 


| Grapes 
_ . Walnuts 


Beef . 
Mutton 


Hares 


Rabbits 


FISH. 


Skate 
Soles 
Smelts 
Salmon ° 
Carp. 


ROOTS, &c. 


Kidney-Beans 
Mufhrooms | 


Artichokes 


Cabbages | 


Sprouts 


Cauliflowers 
Cardooaid 
Endive ~. 


Celery 


-Parfley 


FRUIT. 


Filberts. 
‘Hazle-Nuts 


Medlars 
Quinces 


JLazaroles 


MEAT, . 


Lamb 
Veal 


ja BE EXPERIENCED 


Pheafants 
Partridges 


Tench 

Pike a 
Lobfters 
Oy fters 


: Finocha — 


Lettuces, andall 
forts Gf {mall 


Salads 
Chervil 
Sorel 
Beets 


‘Thyme, and alt 
forts of Soup 


Herbs. » 


Currants 


' ries 


Melons 


_Pine-Apples 


VY OOCTORER. 


Pork |: ae 


Doe Venifon 


Morello Cher- 


POULTRY, 
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Geefe 
Turkeys 
Pigéons 
Pullets 
Fowls | 
Chickens 


Dorees 
Holybut 
Bearbets 
Smelts 
Brills 


| Cabbages . 


Sprouts 


Cauliflowers - 


Artichokes 
Carrots 
Parfnips 
Turnips | 
Potatoes 
Skirrets 
Salfifie 


Peaches 
Grapes 
Figs 

Medlars 
Services 


POULTRY, &c.. 


Rabbits 
Wild Ducks 
Tealg 
Widgeons 

W oodcocks 
Snipes 


FISHY" 


Gudgeons | 


uw Pike 


Carp 
Tench 


Perch 


ROOTS, &c. 
score. 
Leeks 
Shalots 
Garlic 
Rocambole 
Celery 
Endive 
Cardoons | 
Chervil 


. Finocha 


FRUIT. 


Quinces | 


Larks 
Dotterels 
Hares 
Pheafants 


Partridges 


Salmon-Trout 
Lobfters - 
Cockles 
Maufcles 
Oyfters 


Chardbeets 
Corn Salads © 


~Lettuces 


All forts of | 

young Salad 
Thyme 
Savory 


All forts of Pot- | i ; 


Herbs 


Filberts 


Black and white Hazel-Nuts 


Bullace 
Walnuts 


. Pears 


Apples. 


NOVEM | 


m Hy 
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NOVEMBER... 
se MEAT. 
Beef ! Veal Doe Venifon 
Mutton ~ — Houfe-Lamb 
‘>. POULTRY, &c. 
Geefe Wild Ducks ~— Dotterels 
Turkeys Teals Hares 
Fowls _Widgeons Rabbits 
Chickens Woodeocks ~ Partrid ges 
' Pullets Snipes _ Pheafants : 
Pigeons ~ Larks a aee ere 
a | ‘) FISH. ‘ 
Gurnets Salmon-Trout Gudgeons 
Dorees Smelts— Lobfters | 
Holybut ‘Carp Oyfters 
-Bearbets ike’: + Gopkles eer 
Salmon Tench -Mufcles = 
¥ ROOTS: Bei ee) a 
Carrots.” =‘ Jerufalem Ar-  Parfley 
- Yurnips ~ tichokes Crefles 
Parfaips ‘'Cabbages — Endive 
Potatoes Cauliflowers' ~ Chervil 
Skirrets Savoys V*T etpuces ~ 
Salfifie Sprouts All forts of fool 
Scorzonera. _; Coleworts — Salad Herbs _ 
Onions ‘| WSpimape a7 ‘Thyme, and 
Leeks ‘Chardbeats: - other Pot- 
Shalots Cardoons. _ Herbs. v; 
Recambole | ers ae ) 
a FRUIT. 
i, | 4 


> 
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; FRUITS.) 2 
Pears’ Chefnuts . Medlars 
Apples Hazel-Nuts — Services 
Bullace Walnuts Grapes. © 
DECEMBER. 
MEAT. 
Beef Veal. "Poykevis se, 
Matter. Houfe-Lamb Doe Venifon 
: es - FISH | 
Turbot Smelts Gudgeons 
Gurnets Cod Eels 
Sturgeon Codlingss Cockles 
Dorees: Soles x Mutcles 
Holybut .- Carp 4 Oyfters 
Bearbets | 
' POULTRY, &e.) =. 
Geefe ' Chickens Wild Ducks 
Turkeys a Hares Teals : 
‘Pullets  . — ‘Rabbits Widgeons 
Pigeons =~ Woodcocks Dotterels - 
Capoms =-——— “Snipes Partridges — 
Fowls ~~ Larks. Pheafants 
| ' ROOTS, &c. si 
Cabbages © Potatoes - Garlic — 
Savoys ° Skirrets: Rocambole 
Brocoli, purple Scorzonera | — Celery 
and white  Salfifie Endive 
~ Carrots Leeks Beets 
-Parfnips Onions Spinage 
Turnips Shalots Parfley 


Lettuces © 


~ 
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Lettuces Cardoons Thyme | 
Creffes _ Forced Afpara» All forts of Pote 
Allforts of fmall gus Herbs 
falad | | 
FRUIT. 
Apples. .,.° . Sérvices Hazel- Nuts 
Pears Chefnuts Grapes 


~Medlars Walnuts 


4 


Direétions for a GR axon a 


ANUARY being a month Wire entertain- 
ments ate moft ufed, and moft wanted, from 
that motive I have drawn ‘my dinner at that feafon 
of the year, and hope ig be of fervice to my 
worthy friends; not that I have the leaft preten- 
fion to confine any lady to fuch.a particular hum- 
ber of difhes, but to choofe out of them what 
number they pleafe ; being all in feafon, and 
moft of them to be got without much difficulty ; 
as I, from long experience, can tell what a trou- 
- -plefome tafk itis to make a bill of fare to be in 
propriety, and not to have two things of the fame 
_ kind; and being defirous of rendering i it eafy for 


the future, have made it my ftudy to fet out the 


dinner in as elegant a manner as lies in my power, 
and in the modern tafte ; but finding I could not 
exprefs myfelf to be underftood by young houfe- 
keepers in placing the difhes upon the table, ob- - 
Jiged me to have two copper-plates, as | am very 
unwilling to leave even the weakeft capacity in 
_ the dark, being my greateft ftudy to render my 
_. whole work both plain and eafy, As to French 
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cooks, and old experienced houfekeepers, they 
dhave no occafion for my affiftance, it is not from 
them I look for any applaufe. I have not en- 
graved a copper-plate for athird courfe, or acold 
collation, for that generally confifts of things ex- 
travagant; but I have endeavoured to fet out a 
defert of fweetmeats, which the induftrious 
houfekeeper may lay up in fummer at a fmall 
expence, and, when added to what little fruit is 
then in feafon, will make a pretty appearance 
after the cloth is drawn, and be entertaining to 
the company. Before you draw your cloth, have 
all your fweetmeats and fruit difhed up in China 
difhes or fruit-bafkets; and as many difhes as 
you have in one courfe, fo many bafkets or 
plates your defert muft have; and as my bill of 
fare is twenty-five to each courfe, fo muft your 
defert be of the fame number, and fet out in the 
fame manner; and as ice is very often plentiful at 
that time, it will be eafy to make five different 
ices for the middle, either to be ferved upon a 
frame or without, with four plates of dried fruit 
round them, apricots, green-gages, grapes, and 
pears—the four outward corners, piftacho nuts, © 
prunellas, oranges, and olives—the four fquares, 
nonpareils, pears, walnuts, and filberts—the two 
in the centre, betwixt the top and bottom, chef- 
nuts, and Portugal plums-—=for fix long difhes, — 
pine-apples, French plums, and the four brandy- 
fruits, which are peaches, nectarines, apricots, 
and cherries. 
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THE ART OF BREWING. 


oe manta given ample inftructions for the 

preparations of wines, &c. malt liquors 
fhould not not be paffed over unnoticed, as the 
houfe-keeper cannot be faid to be complete i in her 
-bufinefs, without a competent knowledge in the 
Art of Brewing. 


Of Water proper for Brewing. 


TO {peak i in general terms, the beft water for 
brewing is river water ; fuch as is foft, and has 
partook of the air and fun; for this eafily infi- 
nuatesitfelf into the malt, and extracts its virtues. | 
On the contrary, hard waters aftringe and bind 
the pores of the malt, and prevent the virtue of 
it from pene freely communicated to the liquor. 
It is arule adopted by many excellent brewers, 
that all water which will mix and lather with foap, 
is proper for brewing, and they wholly difapprove 
of any other. The experiment has been often 
tried, that where the fame quantity of malt has — 
been ufed to a barrel of river water as to a barrel 
of {pring water, the former has excelled the latter 
in ftrength, in a degree almoft double. It may 
be neceflary to obferve likewife, that the malt 
was the fame in quality, as well as in quantity, for 
each barrel, The hops were the fame, both in 

| quantity : 


aso THE ART OF BREWING. 


quantity and quality, and the time of boiling was 
equal in each. They were worked in the fame 
manner, and tunned and kept in the fame cellar. 
Hence it is evident, that there could have been no 
difference but in the water, and yet one barrel 
was worth almoft two of the other. | 

But, where foft water is not to be procured, 
that which is hard may be foftened, by expofing 
it to the air and fun, and putting into it fome 
‘pieces of foft chalk to infufe; or, before you be- 
gin to boil it, in order to be poured on the male, 
put into ita quantity of bran, which will fotten 
it a little. Cole, ROT, 


The neceffi ity of keeping Veffels cleat 


Obferve, the day before brewing, to have all 
your veflels very clean, and never ufe your tubs 
for any other ufe, except it be to make wines. 
Let vour cafks be well cleaned with boiling 
water; and, if your bung is large enough, ferub 
them well with a little birch broom, or brufh. 
if they are very bad, take out the heads, and let 
them be fcrubbed ead with a hand- bruth, fand, 
and fullers earth. Put on the head again, and. 
feald it well, then throw in a piece of “‘unflacked 
lime, and ftop the bung clofe. Cole, 36r. 


General Rules for Brewing. | 

In the firft place, it is neceflary to have the 
malt clean, as it ought to ftand four or five days 
after it is ground. 

Fine ftrong’ October fhould Kapp five quarters 
of malt, and twenty-four pounds of hops, to three 
hogfheads. This will afterwards make two hog!- 
heads of good keeping fmall beer, with the ad- 
dition of five pews of hops. " 

oF 
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For wiiade beer, a quarter of malt makes 2 . 
hogfhead of i and another of {mall beer; or it - 
will make three hogfheads of good {mall beer, 
allowing eight pounds of hops. This will keep 
all the year. Or it will make twenty gallons of 
firong ale, and two hogfheads of {mall beer, that 
will keep all the year. 

Any one who intends to keep ale a long while, 
fhould allow, a pound of hops to every buthel ; if 
to keep only fix months, five pounds to a hogt- 
head. If for prefent drinking, three pounds to 
a hogfhead, and the fofteft and cleareft water you 
can get. 

Pour the firft copper of water, when it boils, 
into your mafh tub, and let it be ‘cool enough to 
fee your face in ; then put in your malt, and let it 
be well mafhed. Have a copper of water boiling 
in the mean time, and when your malt is well 
mafhed, fill your ea aie tub; ftir it well again, 
and cover it over with the facks. Let it. ftand 
three hours, fet a broad fhallow tub under the 
cock, let it run very foftly, and if it is thick, 
throw it up again till it runs fine; then throw a 
handful of hops in the under tub, let your math 
run into it, and fill your tubs till all is run off. 
Flave water boiling in the copper, and lay as_ 
much more on as you have occafion for, allowing 
one third for boiling and wafte. Let that ftand 
an hour, boiling more water to fill the mafh-tub 
for {mall beer ; let the fire down a little, and put 
it into tubs enough to fill your mafh. Let the. 
fecond mafh be run off, and fill your copper with 
the firft wort ; put in part of your. hops, and make 
it boil quick. About an hour is long enough. 
~ When it has boiled, throw ina handful of falt. 
Have a clean white wand, and dip it into the 

| copner 
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copper, and if the wort feels clammy, it is boiled 
enough ; then flacken your fire, and take off your 


wort. Haveready a large tub, put two flicks a- 
crofs, and fet your {training bafkets over the tub: 
on the fticks, and ftrain your. wort through it. 


Put your other wort on to boil with the reft of 
the hops ; let your math be covered again with 


water, and thin your wort that is cooled in as- 


many things as you can; for the thinner it lies, 
and the quicker it cools, the better. When quite 
cool, put it into the tunning-tub. Throw a 
handful of falt intoevery boil. When the math 
has ftood an hour, draw it off; then fill your mafh 
with cold water, take off the wort in 4 copper, and 
order it as before. When cool, add to it the 
firft inthe tub. As foon as you empty one copper, 
fill the other, and boil your {mall beer well. Let 
the laft mafh run off, and when both are boiled 
with frefh hops, order them as the two firft boil- 
ings. When cool, empty thé math-tub, and put 
the {mall beer to work there. When cool enough, 
work it, fet a wooden bowl full of yeaft in the 
beer, and it will work over with a little of the 
beer in the boil. . Stir your tun up every twelve 
hours; let it ftand two days, then tun it, taking 
off the yeaft. . Fill your veffels full, and have 
fome to fill your barrels ; let it ftand till it has 


done working ; then lay on your bung lightly for 


a fortnight, after which ftop it as clofe as you 
can. ‘Take care to have a vent-peg at the top of 
the veflel; in warm weather openit ; and if your 
drink hiffes,: as it often will, loofen it till it has 
done, and then ftop it clofe again. If you can 
boil your ale in one boiling, it will be beft, if the 
copper will admit of it; a not, boil as con- 
Wenrenry, ferves. | 4 
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if, when you come to draw your beer, you 
perceive it is not fine, draw off a gallon, and fet 
it on the fire, with two ounces of ifing-glafs cut 
{inall and’beat.»: Diffolve it in the beer over the » 
fire. When it is all melted, let it ftand till it is 
cold, and pour it in at the bung g, which mutt lay 
loofe on till it has done fermenting ; then ftop it 
clofe for a month. 

Let me again repeat, that particular care is re- 
quifice that your cafks are not mufty, nor have 
any ill tafte. If they have it will be a difficult 
matter to fweeten them. 

Wath your cafks with cold water before you 
{cald them, and let them liea day or two foaking ; 
then clean them well, and{cald them. Cole, Lis 


Of the proper time for Brewing. 


The month of March is generally ari dite 
as a proper feafon for brewing malt liquor, which 
is intended for keeping ; becaufe the air at that 
tinie of the year is temperate, and contributes to 
the proper working or fermentation of the liquor, 
which principally promotes its prefervation and 
good keeping. Very cold, or very hot weather, 
prevents the free fermentation, or working of li- 
quors ; therefore, if you brew in very cold weather, 
unlefs you contrive fome means to warm the cellar, 
while new liquor is working, it will never clear 
itfelf in the manner you would with. The fame 
misfortune will arife if in very hot weather you 
cannot put the cellar intoa temperate ftate. The 
confequence of which will be, that fuch liquor will 
be muddy and four, perhaps ‘beyond all recovery. 
Such misfortunes indeed often happen, even in the 
proper feafon for brewing, owing folely to the 


badnefs of a cellar; for, when they are. dug in oy 


{pringy grounds, or are fubject todamps in t 
| LZ winter, 
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winter, the liquor will chill, and become vapid 
or flat’ Where cellars are of this kind, it wilt 
be advifeable to brew in March, rather than Oc- 
tober; for you: may be able to keep fuch cellars 
temperate in fummer, but you cannot make them 


warm in winter. The beer therefore which is 


brewed in March, will have fufficient time to 
fettle and adjuft itfelf before the cold can,do it 
any material injury. Cole, 363. 


The Country, or Private way of Bufinefs. 


Several countries have their feveral methods of 
brewing, as it is practifed in Wales, Dorchefter, 
Nottingham, Oundle, and many other places ; but 
avoiding particulars, ‘| fhall here recommend that 
~which -1 think is the moft teviceable both in the 
country and Londen private families. And firft, 
I fhall obferve, that the great brewer has fome 
advantages in brewing, more than the fmail one ; 
and yet the latter has fome conveniences which 
the former has not; for, ’tis certain, that the 
great brewer can make more drink, and draw a 
greater length in proportion to his malt, than a 
perfon can from a lefler quantity ; becaule, thé 
greater the body, the more:is its united power 
in receiving and. difcharging ; and he can brew 
with lefs trouble and expence, by means of his 
more convenient utenfils. But then the private 
brewer is not without his advantages; for he can 
have bis malt ground at pleafure, his tons and 
moveable coolers {weeter and better cleaned than 
the great fixed tuns and backs; he can fkim off 
his top yeaft, and leave hts bottom lees behind, 
which 1s what the great brewer cannot io well do. 
He can, at difcretion, make additions of cold: 
wort to his too forward ales and beers, which the 
‘great brewer cannot fo eafily do; he can brew noe 
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and when he pleafes, which the great ones are in 
fome meafure hindered from. But, fuppofe a 
private family fhould brew five buthels of malt, 
whofe copper holds, brim full, thirty-fix gallons, 
or. a barrel; on this water we put half a peck of 
bran. or seictlel when itis fomething hot, which 
will much forward it, by keeping in ‘the fteam, or 
ipiric of the water; aati it begins to boil, if ‘sha 
water is foul, {kim off the bran or malt, oa give 
it to the hogs, er lade both the water and that 
into the mafh vat, where it is to remain till the 
fieam is near fpent, and you can fee your face in 
it, which will be in about a quarter of an hour 
in cold weather ; then Jet all but halfa buthel of 
malt run very leifurely into it, ftirring it all the 
while with an oar or paddle, that-it may not ball, 
and when the malt is nearly mixed. with water, it 
is enough; which [am fenfible is different from 
the old. way, and the general prefent practice; but 
I fhall here clear.that point.—TFor, : by not ftirring 
or mafhing the malt into a pudding confiftence, or 
thin math, the body of it lies in a more loofe con- 
dition, that will eafier and fooner admit of a 
quickerand more true paflage of the afterladings of 
the fevera] bowls or jets of hot water, which mutt 
run through it before the brewing is ended; by 
which pereolation, the water has ready accefs. to 
all the parts of the broken malt, fo that the 
brewer is enabled to brew quicker or flower, and 
to make more ale or {mall beer. If more ale, 
then hot boiling water muft be laded over fo flow, 
that one boil muft run almoft off before another is 
put over, which will occafion the whole brewing 
to laft about fixteen hours, efpecially if the Oundle 
way is followed, of {pending it out of the tap as 
{mall as a ftraw, and as fine as fack, and then it 
will be quickly fo in the barrel ; Or, if lefs or. 
: 3 Let weaker 
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weaker ale is to be made, and good fmailbeer, 
then the fecond copper of boiling water muft be 
put over expeditioufly, and drawn’ out with a 
large and faft fteam. After the firft ftirring of 
the malt is done, then put over the referve of half 
a: bufhel of frefh malt to: the four bufhels anda 
half that are already in the tub, which muft be 


fpread all. over it; and alfo cover the tubs with 


fome facks, or other cloths, to keep in the fteam 
or {pirit of the malt; then let it ftand for two or 
three hours, at the end of which, put over now 
and thena bowl of the boiling water in the copper 
as is before directed, and fo continue to do till as 
much is run off as will almoft fill the copper. 
Then, in a canvafs, or other loofe woven cloth, 
put in half a pound of hops, and boil them half 
an hour, when they muft be taken out, and as 
many frefh ones put in’their room as are judged 
proper, to boil half an hour more, if for ale. 


But, if for keeping beer, half a pound of frefh 
ones ought to be put in every half-hour, and boil - 


anvhour and a half brifkly. © Now, while the 
firft copper of wort is boiling, there fhould be 
fcalding water leifurely. put over, bow] by bowl, 
and run off, that the copper may be filled again 
immediately after the firft is out, and boiled an 


hour, with nearly the fame quantity of frefh hops - 


and in the fame manner as thole in the firft copper 
of ale-wort were. The reft for {mall beer may be 
call, cold water put over the grains at once or twice, 
and boiled: an hour each copper, with the hops 


that have been boiled before. But here 1 muftob- — 


ferve, that fometimes I have not an opportunity 
to get hot water for making all my fecond copper 
of wort, which obliges me then to make ufe of 
cold to fupply what is wanting, Our of five 


bufhels | 
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buthels of malt, generally make a hogfhead of 
ale with two firft coppers of wort, and a hog. 


fhead of fmall beer with the other two; but this: @. 
is more or lefs, as it pleafes me, always taking ~~ 


care to let each copper of wort be ftrained off 

through a fieve, and cool in four or five tubs, to 
prevent its foxing. Thus 1 have brewed many 
hogfheads of middling ale, that, when the malt 
is good, has proved ftrong enough for myfelf, and 
fatisfactory to my friends. But for ftrong keeping 
beer, the firft copper of wort may be wholly ‘put 
to that ufe, and all the reft {mall beer: Or, when 
the firft copper of wort is entirely made ufe of 
for ftrong beer, it may be helped with more frefh 
malt, according to the London fafhion, and water 
lukewarm, put over at firft withthe bowl ; but 
foon after, fharp, or boiling water, which may 
make a copper of good ale, and {mall beer after. 
that.. In fome parts of the North, they take one 
or more cinders, red hot, and throw fome falton | 
them to overcome the fulphur of the coal, and 
then directly thruft it into the frefh malt or goods, 
where it lies till all the water is laded over, and 
the brewing done ; for there are only one or two 
mafhings or flirrings, at moft, neceffary in a brew- 
ing. Others, who brew with wood, will quench 
“ene or more brand ends of afh in a copper of 
wort to mellow the drink, as a burnt toaft of bread 
does a pot of beer; but it muft be obferved, that 
this muft not be done with oak, fir, or other ftrong 
fcented wood, left it does more harm than good. 
Cole, 364. ; big) Cm 

, Of bottling Malt Liquors, - 

_ Take. care that your bottles are well cleaned 
and dried; for wet bottles will make the liquor 
hoa aA | tum 
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_turn-watery or mouldy; and, by wet bottles, a 
great deal of good beer has been fpoiled, Even 
though the bottles are clean and dry, if the corks 


are not new and found, the liquor will be ftill lia- : 


ble to be damaged ; foi if the air can get into 
the bottles, the liquor will grow flat, and will 
never rife. Many have plumed themfelves on 
their faving knowledge, by ufinge old corks on 
this occafion, and have {poiled as much liguor as 
coft them four or five pounds, to fave the expence 
of three or four fhillings. If bottles are corked 
properly, it will be difficult to pull out the cork 
without a fcrew; and, in order to be fure to 
draw out the cork without breaking, the. {crew 
ought to go through the cork; of courfe, the 
air will find a paffage where the {crew has 
pafied, and confequently the cork muft have 
been fpoiled. If a cork has once been in a 
bottle, though it has not been drawn with 
aofcrew, yet that cork will turn mufty as 
foon as it is expofed to the air, and will commu- 
nicate its ill flavour to the bottle in which it is 
next put, and f{poil the liquor that way. In the 
choice of corks, prefer thofe that are foft and iree 
from fpecks. 

When you once begin to bottle a veffel of li- 
quor, never leave it till it is completed, other- 
wife it will bear different taftes. 

When a vefiel of any liquor begins to grow 
flat, while it is ‘in common draught, bottle it; 
and, into every bottle put a piece of loaf fugar, of 
about the fize of a walnut, which will make it 
rife and come to itfelf ; and, to forward its ripe- 
ning, you may fet fome bottles in hay in a warm 
place ;. bur ftraw will not afift its ripening. 


Cole, 366. 
es Ta 
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To recover a Barrel of Beer tbat bas turned Jour.” 


Toa kilderkin of beet, throw in at the bung a 
quart of oatmeal, lay the bung on loofe two or 
three days, then ftop it down clofe, and let it 
ftand a month. Some throw in a piece of chalk 
as large as a turkey’s egg, and when it has done 
working, ftop it clofe for a month; then tap it. 
Cole, 367. 


To recover a mufly eafk. 


Boil fome pepper in water, and fill the cafk 
with it fcalding hot. Cole, 367. 


An excellent Compofition ts keeping Beer with. 


Take a quart of French brandy, or as much | 
Englith, that is free from any burnt flavour, ‘or 
other ill tafte, and is full proof; to.this putas 
much wheat or bean. flour, as. will knead it into 
dough, put it in long pieces into the bung-hole, 
as foon as the beer has done working, or after- 
wards, and let it gently fall, piece by piece, to 
the bottom of the butt. This will maintain the 
drink in a mellow frefhnefs, keep ftalenefs off for 
fome time, and caufe it to be ftronger as it tie 
aged. Cole, 367. 


Another way. 


Ral a peck of egp-thells, and dry chatty in an 
oven, break and mix them with two pounds of fat 
chalk, and mix them with water, wherein four 
pounds of coarfe fugar have been boiled and put 
into the butt. Cole, 367. 


To 
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“Io flop the Fret in malt Liquors. 
Take a quart of black cherry brandy, and 


pour it in at the bung-hole of the BOB Ay and 
ftop it clofe. Cole, 368. | 


To recover deadifh Beer. 


When ftrong ale, or beer, grows flat, by the 
lofs of its {pirit, take four or five sallons out of 
a hogfhead, and boil it with five pounds of ho- 
ney ; fkim it, and, when cold, put it to the reft, 
and ftop it clofe. This will make it pleafant, 
quick, and ps Cole, 368. 


Lo fine malt Liquors. 


Take a pint of water, and half an ounce of un. 


flacked lime, mix them well together; let it 


ftand three hours, and the lime will fettle to the. 


bottom, and the water be as clear as glafs. Pour 
the water from the fediment, and put it into your 
ale or beer. Mix it with half‘an ounce of ifing- 
glafs, firit cut fmall and boiled, and in five hours 
time, or lefs,; the beer in the barrel will fettle and 
clear. Cole, 368.. 


Lo fine any fort of Drink, | 

Take the beft ftaple ifing-glafs; cut it fmatl 
with fciffars, and boil one ounce in three quarts 
of beer; let it lie all night to cool. Thus dif- 
folved, put it into your hogthead the next morn- 
. ing, perfectly cold; for, if at is but’ as warm as 
new milk, it will jelly all the drink. The beer, 
or ale, in a week after, fhould be tapped, or it 
will be apt to flat; for this ingredient flats as well 
as fines. Lemember to ftir it it» well with a 
wooden 


me © 
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wooden. paddle when the ifing-glafs is put: into | 
the cafk. Cole, 368... “se 


Another way: : 

Boil a pint of wheat in two quarts of water, 

then fqueeze out the liquid part,through a fine © 
linen cloth. Put a pint of it into a kilderkin. 

Ir not only fines, but preferves... Cole 368. 


To cure. cloudy Beer. 

Rack off your butt, then boil two pounds of 
new hops in a fufficient quantity of water, with a 
due proportion of coarfe fugar, and put all toge- 
ther into the cafk when cold. Others have at- 
tempted this cure, by only foaking new hops in 
beer, which, when f{queezed, they put into a 
cafk of cloudy beer. Cole, 368. 


Zo make Cyder. , 

After all your apples are bruifed, take half 
your quantity and {queeze them, and the juice 
you prefs from them pour upon the others half 
bruifed, but not f{queezed, im a tub for the pur- 
pofe, having atap atthe bottom. Let the juice 
remain upon the apples three or four days. Then 
pull out vourtap, and let the juice run into fome 
other veffel fet under the tub to receive it; and if 
it runs thick, as at the firft ic will, pour it upon 
the apples again till you fee it runs clear; and, as 
you havea quantity, put it into your veffel; but 
do not force the cyder, but let it drop as long as 
it will of its own accord. Having done this, after 
you perceive that the fides begin to work, take a 
quantity of ifing-glafs, (an ounce will ferve for 
forty gallons,) infufe this in fome of the cyder 
till it is diffolved; put an ounce of ifinglafs to a 


3A quart 
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quart of cyder, and, when it is fo diffolved, pour 


it into the veffel, and ftop it clofe for two days, 


or fomething more; then draw off the cyder into. 


another veflel. This do repeatedly, till you per- 
ceive your cyder to be free from all manner of 


fediment, that may make it ferment and fret it- 


felf. After’ Chriftmas you may boil it.. You 
may, by pouring water on the apples, and prefs- 
ing them, make a pretty {mall cyder ; if it fhould 


be thick and muddy, by ufing ifing-glafs, you | 


may make it as clear as the reft. You muft dif- 
folve the ifing- eet over the fire till it be a jelly. 
Cole, 368. 


For reee Cyder- 

Take two quarts of fkim-milk, for four ounces 
of ifing-glafs; cut the ifing-glafs in pieces, and 
work it luke-warm in the milk over the fire ; and 
when it is diffolved, put it cold into the hogfhead 
of cyder, and take a long ftick and ftir it well 
from top to bottom for half a quarter of an hour. 
Coley 369. : ? 


Afier it bas fined. 


‘Take.ten pounds of raifins of the fun, two 
ounces of turmeric, and half an ounce of ginger 
beaten; then take a quantity of raifins, and grind 
them as you do muftard feed in a bow], with a 
little cyder, and fo the reft of the raifins ; then 
{prinkle the turmeric and ginger among it; then 
put all into a fine canvafs bag, and hang it in the 
middle of the hogthead clofe, and let it lie. After 
the cyder has ftood thus a fortnight, or a month, 
you may bottle it at your pleafure. Cele, 369. 


A 
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A TREATISE ON PORTER. 


‘HE author of this Treatife, having brewed — 

* Porter for his own confumption feveral years, 
is therefore intimately acquainted with every arti- 
cle which the brewing of porter requires. . He 
pretends not to fay that all Porter brewers follow 
the fame receipt; the. principal articles it con 
tains are eflential to porter, and, though feveral 
acts of parliament have been enacted to prevent 
public Porter-brewers. from ufing many of them, 
yet the author can affirm from experience,. he 
could never produce the caiman favoliren Parte 
without them. ...- 

If any perfon will. ssfale trial pay the Renerne 
he will then be enabled to judge, whether all Por- 
ter brewers do or do not make ufe’ of prohibited © 
articles ; but-while the laws of the country are ex- 
prefs, it would.ill become any. individual to fay, 
they are broken daily and hourly for antesc fed 
purpofes. 

There are very few families, wehofe expencesin _ 
Porter may not be rated at three pots per day; al-_ 
lowing an extra pot every-tenth day,’ it will come 
to very near nine barrels per year; allowing for 
Vifitors, Chriftenings, &c. &c. the ufual’ inci- 
.dents of a family, it cannot be thought extrava- 
gant to fay, that moft families confume nine bar- 
rels of Porter per year; nine barrels of Porter 
paid for at the Public-houfe, coft eighteen guineas, 
and nine -barrels of exactly the fame quality, 
ftrength, &c. as Porter, might be produced, 
excluding time and trouble, for £.6 7s. 11d. 
Jeaving to the ceconomical brewer of his own 

3A 2 Porter, 
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Porter, a clear profit of £.12. 10s. 14. very near 
twelve guineas, and almoft two-thirds of the 
whole expence. That this calculation may not 
be objected to as erroneous or improbable, the 
following ftatement of the ingredients, and their 
feparate expences, will convince the moft incre- 


dulous and difbelieving. 


Porter Receipt. Average Expence. 
ae Pe a 
One Quarter of Male" —_—_— — arvia <6 
' 8lb. Hops H —_ — 0 9 4 
olb. Treacle —-— — Or 716 
8lb. Liquorice Root —_—_ — Oo 5 4 
8lb.. Effentia Bina — oo fo Sg 8 
Sib. Colour,» wr nal oa oO 4 8 
Capficum 4 0z. — —- — © 0 2 
Spanifh Liquorice 202. Rl PROV EO I 
Cocculus Indicus, commonly called Oc- — 
colus India Berries= 0z.° —- —- 0 0 2 
Salt of Tarter 2 drachms — — 010 T 
Heading =0z. — eK) Hi mR OFF F 
Ginger 3 oz. — — (tig 
Time 4 oz. flacked, and the water after 
having received the fpirit of the Lime 
poured § into the Effentia Bina or Colour 
in the making — — at So pi ar 
Linfeed 1 0z,00 0 —, — 0 0 OF 
Cinnamon 2-drachms — —= ©o Oo Ile 
Coals = —_— = O29 
a ur ey, ABE OM 
Total I £ 3 4 


e_y Se 


” 


It 
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It muft naturally happen that the foregoing 
ftatement, will furprize many unacquainted with 
the myfteries of Porter Brewing ; but fome arti- 
cles demand particular attention. — Firft, the 
Effentia Bina, which is compounded of 8ib, of 
moift fugar, boiled in an iron veffel, for no cop- 
per one could withftand the heat faficiently, till 
it comes toa thick fyrup confiftence, perfectly 
black, and extremely bitter*. 

Secondly, aoe compofed of 8lb. of moift 
fugar, boiled till it obtains a middie ftate, between 
bitter and fweet, and which gives.to Porter that 
fine mellow. colour, ufually fo much admired in 
good Porter. 

Thefe ingredients thus prepared, are added to 
the firft wort, and boiled together with it ; this is 
the bafis of Porter—a truth fufficiently apparent, 
by reflecting that 6lb. of fugar may generally be 
had for 3s. 6d.; a bufhel of maltis feldom {0 low 
as 5s. 6d. upon fugar therefore varioufly prepared, 
does Porter depend for ftrength, fpirit, and body. 

The Heading is a mixture of half alum and 
half copperas, ground to a fine powder, and is 
fo called from giving to porter that beautiful head 
or froth which conftitutes one of the peculiar pro- 
perties of porter, and which landlords are fo anx- 
lous tq raife to gratify their cuftomers. 

The Linfeed, ginger, lime-water, cinnamon, 
and feveral other {mall articles may be added or 
_ with-held according to the tafte, cuftom, or prac- 


* When making the Effentia and Colour, obferve when it, is 
boiled ‘as you think fufficiently to make it liquid enough to pour 
off into your liquor, you muft adda little clear water, or lime 
water as you pleafe, to bring it toa proper temper ; otherwife, it 
yall become a hard dry burnt fubftance, if fuffered to ftand - 
cold, as no water muft be put to it till it is burnt enough. 


tice 
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tice of | the Brewer, being merely optional, and 
ufed folely to give a flavor to the beer. 

Of the other articles, it is fufficient to Abies 
howewer much they may furprife, and appear per- 
nicious or difagreeable,the author has always found 
them requifites in the brewing of Porter, and 
thinks they muft invariably be ufed by thofe who 
wifh to continue the tafte, flavour, and appearance, 
which they have been accuftomed to. | 

For the conveniénce of {mall families, and thofe 
living i in :odgings, I fhall add a calculation for one 
peck “of malt. Many perfons have not the con- 
wenience of a copper; though, doubtlefs, were 
my plan to become general, moft landlords ‘would 
find it their intereft to: provide oné for the accom- 
modation of their lodgers. All perions mufthave 
a kettle, or a large veffel to boil their cloaths ; 
which may be fuppofed to contain-two gallons 
and ahalf. Here then isa fufficieng fubfticute for a 
copper; every family mutt have a pail, which will 
ferve as a mafh-tub, and a wafhing tub will prove 
an excellent vefiel for the liquor to work in; here 
then are utenfils ready prepared in every family. 
It is but boring a fmall hole at the bottomof the 
pail for the liquorto run through, and your math- 
tub is complete ; though it would be more ad- 
vifeable to purchafe a {mall tub.on popes a geil 
being fomewhat with the fmalleft, | 

Here ial lores the caglayy 


: Henge Ae 
Of Malt, one eck , Oo. 1 & 
‘Of Liquorice Root, quarter ofa Sf Op iP Be 
Of Spanifh Liquorice, ditto 3 0 0) OF 
Of Effentia, ditto | fhe og OH 2” 
Of Colour, quarter of a fetid Sf pO 2 
Of Treacle, halfa posits ‘tee, ier. 1x 
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wagon eae 

Of Hops, quarter of a poatd FIG he ha 
Capficum and Ghee ed). 2 + Be ion bane 
Coals: . fai We aed St orn nbn 
OQ); go we. 

| 


This will produce fix gallons of good 
Beer, which bought is: O17 3 10 
Brewed at home, for 3 Gils gut 


Eaves clear paints) ty. oo 23s bo ee Moihigt as 


Surely this is enough to pay for time-and trou- 
ble ; and, perhaps, particularly in London, a wo- 
man might not in the Ene time be able to earn 
one penny. 

This liquor will be ‘dipkabian in a week, ‘and 
be perfectly wholefome and palataiiens 3 remember 
to bruize the Liquorice root. 

From this candid and open Serersent of the ar-. 
ticles ufed in Porter, every perfon may adgpt the 
plan mueneles by this treatife of Brewing for-him- 
felf. 


 Neceffary Inftruétions. 

Every perfon intending to brew for himfelf, 
fhould be careful to fee his malt meafured and. 
ground, by no means trufting to the corn-chand- 
lers, who frequently impofe both in quality and 
tjuantity on thofe who are fo incautious as not to 
fee their malt meafured and ground in their own 
prefence, 

The tubs and veffels ent cudied for ufe, muft a 2 
carefully infpected, and proved to be free from 
dirt or taint; as the leaft effeéts of that nature 
may diftafte a whole brewing. 
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The math-tub fhould be particularly attended 
to; and a whifp of clean hay or ftraw put over the 
end of the veffel in the infide, to prevent the malt 
running off with the liquor. ‘The malt being 
emptied into the mafh-tub, and the water brought 
to boil, dath the boiling water in the copper with 
cold water fufhcient to ftop the boiling, and leave 
it juft hot enough to bite fmartly upon your fin+ 
ger: A few trials will enable any perfon to be ex- 
act on this head. Brewers ufe a thermometer con- 
taining 212 degrees, which is boiling heat: the 
‘firft math is ufually taken at 180 hot, and the fe- 
cond 190 hot; butas few perfons will have oppor- 
tunity, or afford expence to purchafe a brewing 
thermometer, the foregoing rule will be found 
fufficiently inftruative by a little practice, always 
remembering to draw off your fecend mafh fome- 
what hotter than the firft. The water being thus 
properly brought to a temper by the addition of 
cold water, lade it out of your copper over the 
mait, till it becomes thoroughly wet, mafhing it 
well to prevent your malt clotting ; ; when the wa- 
ter goes on too hot, it fets the malt, and clofes 
the body of it; and, when that happens, it is dif- 
ficult to recover it, which can only be done by 
adding cold water. ,. By fetting the malt, is to be 
underftood its clofing the body of the grain ; in- 
ftead of opening it fo as to diflolve i in the liquor; 
cover up your, mafh-tub clofe to comprefs the 
fteam and prevent the heat from evaporating in 
{mall quantities, this fhould carefully be regarded, 
in larger ones it does not fignify much. 

Let your worts ftand after mafhing an hour and 
a half or two hours, then let the liquor run off into 
a veflel ,prepared to receive it:. if at firft it runs 


thick and difcoloured, draw off one or two pails : 


full 
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full, and pour it back apain ito the tat: tub to 
refine again till it runs tear 

In fummer, it will be’ neceffary 1 to puta few 
hops into the veffel’ which rectives the liquor out 
of the math-tubj to prevent its curning four ; 
which the heat of the weather will fometimes ei. 
danger. Let your fecond mafh run as before, and 
let the liquor ftand an hour and a half; ‘then rua 
it off, but hever let your malt ftand dry; ; keep la- 
ding ‘freth liquor: over'it till the” quantity of wort 
you with'to get is extracted, ‘always. allowing for 
wafte in the boiling: © ‘The next confideration is 
boiling of the wort: the firft copper full muft be 
boiled an- ‘hour, and, ‘while boiling, add the ingre- 
dients, except ‘ginger and coceulus berries, men- 
tioned in the receipt. The hops are now to be 
boiled in the wort, but to be carefully ftrained from 
the firft wort, in ‘order to be boiled again-in the 
fecond. Eight pounds is the common proportion 
to a quarter of malt ; but, in fummer, it fhould 
be quite cold before it is fet to work, in winter 
it fhould be‘kept tilla fmall degree of warmth 13 
perceptible by the finger. When properly cooled, 
fet it to, add yeaft in proportion to your with to. 
bring it forward. If you want it to work quick, add: - 
from one gallon to two, but obferve Porter fhould 
be brought forward quicker than any other liquor, 
except two-penny. Let it work till it comes to a 


good deep head, then cleanfe it by adding the gin-___ 


ger. Your liquor is now fit for barrelling, which 
muft be done carefully ; fill your barrels full, and 
let the yeaft work ott, adding frefh liquor to fill 
them till they, are quite full and have done work- 
ing; then bung your barrels, but keep a watchful 
eye upon them for fome time, left the beer fhould 
fuddenly ferment again and burft them, which is 
no uncommon accident where dug: care 1s not 

3 B sf taken 
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taken ; heat of fummer, or fudden change of wed- 
ther will occafion the fame misfortune, if your bar- 
relsarenor watched and eafed- when they fequire 
it by drawing the pegs The only part which now 
remains to complete your brewing, is fining your 
beer ; to underftand which, it is neceffary to re- 
mark, that porteris corfipofed of brewers of three. 
different forts of malt, pale, brown and amber ; 
the reafon for ufing thefe three forts is to attain a 
peculiar flavour and colour. Amber is the moft 
wholefome, and I would recommend to ufe no- 
thing elfe. In confequence of the fubtlencfs of 
the Effentia which keeps eofttinually {wimming in 
the beer; porter: requires a confiderable body of 
‘finings ; but fhould any df “my readers choofe to 


‘brew without Effentia, with amber malt,and_co- 
lour galy, the porter will refine of itfelf very. foon. 
Some, however, willoperhaps follow the exact re- 
€eiptj and therefore I mention that fining are com- 


‘pofed of Ifinglafs diffolvéed in ftale beer, till_the 


-whole.comeso.athin glucy confiftence, like fize, 
and which muft be ufed difcretionallyc::offe pint 
is the ufual proportion to-a barrel, but fetretimes 
two, or three, are found neceflary. Particular‘care 


muft be.taken that the ifing-glafs be perfeétly dif- 
folved inthe flale beer. 2; > s7Isterg at 


Many notions: Have been artfully raifedzimthe 
publie ‘mind, that porter fequires to be brewed'4n 
large quantitiés, and to bédong ftored ta “tender 
it found-and ftrong ; buglet any.impartial perfon 

give this receipt-and thefe: rules apifair otridhs ‘arid 
experience, the fureft of all guides and the beft 
of all inftructions, sill prove the falfetiood of thofe 
prejudiced conceptions, which have-had their os 
gin with the ignogant, ar i have been:.cherifhed 

by the interefted. pee dearth gmk. 
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Page Page 
Beef Tea © ew as a Cakes, Common Seed 244 - 
to pickle 3 277 Rich Seed _ 240 
ies common, to make..249 _ Cakes, .s - 
_ Drops 249 fecond way. 44 
- Lemon, to make 248 Violet 216 
OY eat tomake 248 Calf’s-Heart roafted _ 253 
Sponge, to ae a4 Calf’s-Head Hath 17 
Blanc-mange *. 1754" tedrefs 8 
| ' ‘a fecond Me? wes Le to collar $0 
a third way 146 eRe eal 19 
Brandy, Cherry ~~) 303 . Meck-Turtle 34 
‘Orange 303 ». a fecond way "5 
Rafpbeny “303 +~~—~—«SSurprife 
‘Brawn, Mock. \ 271 Calf’s-Feet to fricaflee 254 
Bread, French 251 cay An ngelice 222 
*) 1 to make white. 251 Ginger 219 
Biecoli toboil nS 4° G9 Lemon, Seciath 
a and Eggs ~ eas See Peel « cat 
‘Browning for nae Difhes er Caps, black, to make 185 
Bullace- Cheefe 8. 212 ~*~ ‘green, to make,” «185 
Butter to clarify 44. Carp to ftew brown) - 26 
gor Fairy, 889g to ftew white 24 
Ch Oi NP BG wv BRT ak K4 2: to deel. a Qe 24° 
bs Wins: RNs rhe Gi yi 6. Sanches a*a FG Ro 24 
ih. gis Catchup to keep: ome fale 
Gaba to bid 69 Years 398 
Cakes, Apticéyi to- > make 218 602) Mum Jett Miogoa” 
*k.. Bath i hp ABs ues Mutfhroom — 3906. 
Petes Pade age) CEs oe Walnyne a ie 804 
without’ butter © 246. * °°. - Walnut ano- as 
: Creany (> ayg ob! ther gl E - 
~<* Currant clear 215 Sebilowsit to bet | 
* Currant 246 Celery tofiy: 9 > wig 
Lemon Ao 1248: Shae Aap Oe eee 
Lemon fecond way 242. saw 4 tose? 258 
.. Orange 242 Cardoons to fry gene He 
(Good Plum | 240 to Rew | 0 9579 
S)* Little Plum’ 241 Cracknells to make ze ~ 947 
4» White Plam’ 241 Cheele-Cakesy, Almond = 233 
. LPruffan Hs 846 r read. © 233 
sees Queen +. 44 nea 244 ; abe 234 
cunathay tive 245 AO Ew ~ Common 235 
Ratafia Veena way 243 Cheefe-Cakes, Curd. 73d 
Rico. a42. Tee Ricgy fdr toh og 
: : wi Cheefe, 
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Page 

Cheefe me tomake 212 

Egg 235 

Cheefe Deecuned = 263) 

Sloe oes 

to flew 257 

to flew with . J * 

light - Wiggs 7 

Cherry-Brandy 303 
Cherries to dry. P2216 , 

. todry a fecond way 217 

Chicken-broth to make 281 

Chicken water 281 

Chickens to boil 58 
to: force ee ae 

to fricaflee » =» 219 

to roaft 59 

in favoury jelly 255 

Waterto make 281 

artificial, and = =-119 

Pullets'to flew 112 

Chocolate to make 284 

Chops to falt 275 


Ceckles or Mufcles to ftew 35 
Cod’s-head and Should- J 


ers to drefs ‘2 
a fecond way 20 
Cod, falt, to drefs * 20 


Codlings to drefs like 


Salt-Fihh 4 
Cod-founds to drefs 21 
like little Turkies 21 
Selle Beef 273. 
- + Flat Ribs of Beef 272 
Calf’s-head » "270 
Fels 
Mackerel ©. 99 
a Breaft of Mutton 270 
a Pig eee: iy 270 
: Swine’s-Face » 271 
_. Brea of Veal to 8 
‘i eat hot f : 
+ Breaft of Veal to 
b eat cold ‘ 269 
Calops seat brown 89 


421: 
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Page 
Collops, French way 88 
Cowllip Mead WN 899 
Cracknells» 0° 849 
Cranberries tobottle = sg 28 
Craw-fifh in fayory jelly 256 
Cream Cheefé ai 230 
- Burnt. 228 
a Glancala tei 224 
Clotted .9) + 225 
Hartfhora 226 
eS legen 225 
reg =». King William’ s 229 
hee. Lemof We riyic 226 
: Lemon with Peel 207 
Orange 228 
~~ Piftacho 224 
et Pampaeiy 20 
nes se ec aak 
* -»Raband: - 229 
Snow se 22Q 
Spanifh « 224 
' Steeple, with >. 
Wine Sours t i 
Tea 229 
Crumpets Orange to make 234. 
Tear 251 
Cucumbers to ftew 


with Eggs todrefs 127 
Currant Clear-cake 215° 


Drops 222 
Green to bottle 328 
to dry in bunches 219, 
_ Almond 230 
— Beeft 232 
Common — - 292 
Lemon 230 
Or ange oF 239 
D i ith st F 
Damfons to battle. cael rf 
a fecond bay: » 326. 


‘to preferve Wile 32 1 
to dry i BRS BEE. 
Delert 


261 
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Page Page 
Defert land to make 170 Fagg to fricaffee 261 
pas of {pun. fugani:cA ago 22 and Spinage to) drefs. 260 
Direftions for festing- 6 @ig to poach oe sd 
a grand. ‘Fable=> ne 34 {Ts en: Of T tAO 
. Didi Bean-flower Waist 93 San By eo 2 
Bi didil Caudle Water’? 329 ach liita aay Shoo 
iftil Elder flower Wianet 331 Hh 6 fo ome! ) 46 
Hephnatie aze7 1¢> 23 ars to preferveriism os 46 
Bi Lavender Water PN 332 ra to few agood|way) 29 
Milk Water.<..> 33° Flounders, Plaice::0FY og 
eee ,8 Penoysnyal Water” 33: «= Soles to flew. = foo? 
< JRofe- Water - 39% Flounder to boil, and ches : 
tr Spisits of Wine:-. 332 —_ kinds of F lateE ih Gh 8P 
Ducks a-fa-braife 115 to flew. 29 
a- la-mode. » 246) Flower artificial .. 170 
to. boil with onion Fiummery to soaked 273 
fauce. 5 33 . Colouring for.» .1.74 
wild, to hath © 68 » Gribbage-Cards: 184 
wild, or tame, to roaft 66 green ssone? 1977 
tame, to roaft 54 Eggs &Baconin 183 
to flew. 114 Green Melon in 1 a . 
to flew ah green Oatmeal 184 
ae a j a - Solomon’s 9 #7 
Drops Peppermint | 224 Temple ing 3°93 | 
ig Lemon 220 Yellow) oy <isah a9? 4 
Rafpberry . 224 Pouceiiieet for Breaft of 2 8 | 
‘i Currant.” _ 221. Veal Porcupine |: vt 
ne Apple, tomake 164 | for Hare Flotendine 123 f 
Barm or Yet 165 Forcemeats for an artifi- i 
-. Damion . 164 i -cial Turtle iy hi t 77 ‘ 
Rafpberry.... 164 Fowls a-la-braife:s.0 o> 214 
SPEEDY 165 to boil ih OT BF : 
ign ey bs ~ todrefs cold “gu es, 68 
nee Meese to force were; 2448 
vee apt h ht sapien et 1 se, to hafh- yeiboy ’ Oy 
Eels to boil .Scolv, «34° ea: « large ae Girt <5 “i 
.-, to brail spam °° 34 Fritters, « -Apple, 10° make. C.. 
“to collar 42 3: > ¢eommon ditto. 145 
‘to pitchcock 34 co: lary-dittos..) 145 
to roaft 29 Lig Plan wah Rice: do, 146 i 
Eggs to drefs with. aie cee. oo © Rafpberr 145 ) 
choke-bottoms.. . at See is Tanfey x 1346 
- and, Brocoli 260 Water dicta . »146 é 
Gee to make. 295 Fruit in Jelly — 17 
bas Giblets oe 
ye 
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Giblets todhiwsergc Sos ge jm, Apricot, - to" ae 199 
Ginget to Fabby: 219 ;,. Black Currant” 28g) 
Good Green to ig 277. sé« Green Gaslaberiv's 6 292 
Gofers to make! 148 °5° Red Rafpberrysr4 26, 
Goofe toboil with onion } me ess White Rafpberr Picea 
Gh fauce> 38a | $3 Stray pox coal Ini 
Ye to marinatesi2 Saag Teing for Tea msege ue 
gs Stubble to roa: <3 53 S8t Almond for Bride. ba 
rGreemto:foatt cos05% ogg Cake? SW aise 239 
"Gootchersias tovbottle’ = “i029 ros Susan for BritecCake 239 
w- bottle a{evond way: G2 Joey, Calf’ eit ‘tore 192 
‘Goofeberry:Pale. 1 ic 55815 Sge. Savery ’/ oe Eye 172 
Grapes to keep 9% o 328 as Savory fireckd Meat 17 3 
‘Gravy to draw ‘sions mswoly Get Colouring for sige Wye 
é to makes" < soho a 8 (Cravi fh in: Savory 256 
Green-gages "to! Bagh Ys ‘Birds in Savery 255 
Gruel, Baeteaitu irae 284 89 _ Chickens iw Savory 254 
Groat 222° 283 05 &BlackCtirranttomakes 90 
Sagoss ozs = 283 42 Red Ciirrant ROSE 189 
| Wraterss9. = 284 4° White Mooi 193 
ssisO ., Withtpondin’ 174 
nobb 3G °° WGilded Fifh in 178 
i, sigma l Fruit tn’ od eb wy } 
Haddocts to broil > 32. Hordhded to rae 189 
q. 4% Aecshde way 32 25° Henand Chickens in 178 
Ham © boil seiquored ise 639° 2-5 ~Hen’s NefB 175 
» ito. aaa sii © 104, 20° eDefert Hand: eo Areg 
_., t6 falters 9% 30: 95 «>s Floating Hand j in 180 
** ta fmoke . dittoa fecond way 181 
Hare Florendin@usc--1-: + ' Rocky Ifland in 181 
eZa to hath Moon and Stars in 182 
2 to jug Pigeons in Savory 255 
grr to Ne: > 27 tay 03 ‘Smelts in Savory 255 
ed toftew.. -< det: Tran {parent Pysding 179 
= Hod ge-Podge’ 2 ni6k *& Moonthine “°° “#82 
Herrico: pray oft Sdup.© ge ° Orange. tsp! id a8 i8q 
ane >of Pa hada ary Re Es “wsllos 8 
any NeckeofMutton 127 }8 Fysoeong as 
Elerringssto Babee w cnt gi 4% 6G 20 
Shr. to boi jeh go 4 ary Bivsde sn oO} Bee 
Opt socirys ying E30, Head and Parte: od 
Ope oni, 23807 _ 968 pan Lre drett hd a 
ees cist ai sivsd gge — “edemergisd | 
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- Loin fried © 
a quarter of, forced 
Stones fricafleed — 
Lampreys to pot — 
a fecond i A 
to roaft — J 
g to ftew — 
Earks to roaft ' 
Lemonade to make 
\ -@ fecond way 
a third way 
Lemon-Drops 


it another way 


I Pickle 
Peel to candy 


Loaf, Drunken, to make - 


Oyfter 
Princes 
Royal 
Lobfters to boil ~ 
to roaft 
— to lew 
Lobfler Patties to garmifh 
Fifh ; 
fauce 
Pie 
ne 
Macaroni, with Parme- 
fan Cheefe to drefg $ 
Macaroons 
Mackerel to boil 


to collar 
Malt Liquors to refine 


Bfetmalaag, Apnies) me 


make 
Orange 
Quince 
$e" ‘Tran{parent 
Mead, ‘Cowllip, to oe 
éSac 


~ Walnut. 


we ; Page 
Midcalf to drefs - 9 
Mince-Pie without Meat 136 
Mock Brawn to make 271 
‘* Turtle 74 
Turtle a fecond way 75 


' Moonfhine to make 1 82 
Moor-Game to pot 268 
Mufcles to Rew . 2 


Mutfhroom Leaves 259 
tokeep to eat like frefh 325 
ditto another way 325 
Powder to make 306 


to ragoo 259° 
to ftew RLS 
another way 259 
to pickle brown == —s 21 
to fricaflee = 
Mulled Ale . 286 
Wine 280 ~ 


ditto a fecond way 280 
Mutton, a Bafquétomake 97 
a Breaft to collar 270 
a Breaft to grill 95 
Brothto make 281 
to hafh 66 
to herrico we - Qe 
Hodge-Podge = 12.7 
Kebob’d to make’ 94 
Leg to force 95 
Leg to drefs, called 
Oxfotd John : 
Leg to falt : 26 
Leg to {plit, and 
Onion-fauce ‘ 
Leg to drefs to eat 6 
'  hke Venifon ; 9 


-* Neck todrefs to eat 

© hike Venifon 
' Neck to herrico 92 

Neck to ‘make 
oy - Sovite Steaks } 93 

she atite boiled, ; 

heer Sauce 94 
utton, 


| “ | 
IN D FE &. 377 


Page 4)" ae Page 
Mutten, Shoulder bo'l-} ~ Ox-Palates to fricando 107 
ed, called Hen-and — 93° ee 108 
Chickens . toliew 107 
Shoulder boiled, 3 9 Oy fter-fauce to make 35 
Onion-fauce : Oyfters tofry . -- 36 
Shoulder furprifed 93 to pickle, 39 
Steaks to broil 65-4 : Another way 39 
. to feallop Hy 
oO to flew, and. all 
| . kinds of Shell- 35 
Obfervations on-boiling . fifh 
and roailing Beef, Ozyat.tomake 9°. 299 2 
» Mutton, Veal and Bh ssa a fecond way = go0 bite 
ab ats 3 Sit ett aaa 
on Cakes 238 Bi: 
on Creams, Cuf-: Wit pete st, 
tards, Bid 0 ‘ 23 Panada, favory © a 262 
on decorations for 66 weer 4 284 
a Table ; Pancakes, Batter’. 149 
on Ditlilling 329 Clary. 149 
on drefling Fi nent a Seti eo 14d 
on “ne in cap hi: 214 bei n a a 
on Made-dithes 42 ink-coloured 150 
on Pies and Pafte 129 ‘Tanfey 149 
on Poffets, Gruels, &c. 294 Pancakes, Water — Sg 
en pottingandcollaring 263 Parfnipsto boil - q4 
on reafting wild and Partridges to hafh 7 69 
tame Fowls » b 49 in Panes. 120 
on rodfting Pig, to flew - / 120 
Hare, &e. ‘ 49 te flew a fecond way 121 
en pickling 308 Pafte,’ Gum for defert : 
on preferving 180 * Bafkets or covers ‘ a ngs 
on Puddings 150 Chinefe Temple fe i 
on Wines, Catch- or Obelifk.. § 5 vat 
‘dab, Bate ; : 205 : Apricat tomake 214 | rs 
on Soups ee 4 cold. for Difh pies 191 a 
on keeping Garden- 6° aed andiwhite Currants 215 oh 
Stuff and Fruit ¢ 3°3 | for Cuflards = 191 
Orange Brandy tomake * 303 for Goofe-pieé © 19 ie 
Chipsto candy 219 _ Goofeberry. Bee ntace weber 
Jelly to make 189 +9) crefpideiMars apg 84s 
Juice 301 , hightfor Lartse agi --< 
Marmalade” = 201. Rafpberry -)- 214 
- Peel to candy 222. Pally, aVenlion - 198 , 
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Patties, common, to make 143 Pickle, Mufhrooms 320 
Lobfter, to gar- Nafturtium Berries. 315° 
nifh Fith 37 Onions — g2t 
fine 144 ‘Oytfters 39 
fried 143 Ditto another way 39 
favory yj 2424 Parlley * 916 
{weet 14943 Geiubork Sel ae 2 
Peaches to dry 224 Radifh Buds 315 
Pears to flew 7 186 Salmon Newcaftle 9 
Peas, green, to boil | 71 way | ; 3 
tokeep _ 323 Samphire 912 
to keep another way 324 Shrimps — AY 
to flew . 128 .- Smelts or Sparlings 41 
to ftew with Lettuce 260 Walnuts black 912 
Peppermint Drops 221 Ditto a fecond way 312 
Perchor Trout to fry 33 Dittogreen §  , 915 
in Water Sokey 34 Ditto Olive colour 313 
Pheafants to roaft 59 Ditto White 314 
Pickle, Indian, to make 22 Pies, Beef Steak  ° 134 
in imitation of Bride . 138 
- Bamboe ; 373 Calf’s:Head 136 
Artichokes 320 Codling yg Z 
Barberries 315 Chicken Savory: 136 
‘Red Beet Root 318 Fel 139 
Pighle, Red Cabbage 319 Egg and Bacon toa | 
. Red Cabbage a {e- “ito s Babeold ‘ 735 
- cond way ¢ 3°9 French Witty “AQ2 
White Cabbage . 918 Hare»: 134 
Cauliflowers >. gi8 Herb for Lent:ii5157 °*< - 
_ Cauliflowers: a f{e- 8 Hottentot 138 ; 
cond way’, Ae 3* Lobtter 140 | 
Cockles -riuy' ss wes tl gee ee Mince +f £26 3 am 
Codlins 310 . Mince without Meat 196 . 
Cucumbers." 8.5" goog. Olive.) vg 88 
Cucumbers a fe- Ath ROO ; 141 
- _ cond way ‘ 3°99 Salmon — . 134 ‘ 
_. Cucumbers in flices 310 Thatched Houfe - 45 
re, Elder Buds)" 317 Veal Savory); - 141° 
eg» Elder Shoots, °°) 2" 317 Venifon . 138 
~_ Grapes _ 319 Yorkfhire Goofe 132 
_. Kidney-Beans 312 Yorkfhire Giblet = 140 
_. . Mangoes g10 Pigs Chops to fat. 275 


» Mackerel 40’. . tobarbecue 99 
» Mackerel a fecond way 40 a 
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Pigs to drefs in imitation Pot Ham and Chickens ie 
of Lamb ik 99 Hare dy 266 
Feet and Ears toragoo252 °  +Lampreys»: 43 
Feet and Ears to foufe 274 © Lobfters  - 44 
Pettitoes todrefs = 51 +: Moor Game ' 268 
Pig to roaft x reef 49 Ox-cheek: Lo 2s 
Pigeons artificial _ 113 Pigeons - ik BOS 
tobol Ret Salmon ! 40 
to boil with Bacon 11 9 Ditto a fecond way 41 
to boil in Rice 118 Shrimps ea x i 
to broiluwig £4 -118 Smelts or Sparlings 41 
to compote 116 ‘Tongues 266 
to fricando 118 Woodcocks — 264 | 
to frica{lee P4220 Veal 265 
— ina Hole 117 Marble Veal » 266 
Jugged 119  Venifon 205° 
to roaft 61 Preferve Apricots 208 
in favory Jelly 255 Apricots green » EGO! 5) 4, 
to tranfmogrify 117  .: Barberries'in bunches 206 - 
Pike fo boil with ached. Barberries for Tarts 206 
ding in the Belly ‘ 23 BullaceCheefetomake212 ~ 
Pikelets toanake 250 (> Cherriesin Brandy 195 
-Pippins to flew whole , 213 Morello Cherries 205 
Plaicé to ftew Fg Codlins to keep all 
Pork to barbecue 100 >: the year on +95 
Chine to fluff 101 Cucumbers 
.to pickle | ai 277... Currants Red in a f 
to falt 277 Bunches * eo 
Steaks to broil 65 Currants White in) 

‘Poflets, Ale, to make‘ 279 - Bunches ‘ hiked 
Almond to make 279  . Black Currant Rob 219 °. 
Brandy ~ 278 Currants for Tarts 199 
Lemon 278 - Damfons - 266 
Orange 278 Elder Rob — 212 oe 
Sack | 248 Grapes in Brandy . 194 vig 
Wine 279 2°: ~ Green Gage Plums 198) «oo 

Potatoes to fcollop 258 - Green Goofeberries 196 9 
Pot Beef, to; i. 264 Red Goofeberries ~ 2040 le 
Beef to eat Venifon 6 Goofeberries in imi-, Reale 
like mata tation of. bape hi 197 eae ts ok 
all ‘kinds of {mall 68 Lemons carved PAE Die Swng 
. * Birds - ! Es pales Ditto in Jelly —. 210 
_ Chars rm ~ 42.) Magnum Bonum | ee 
Fels oe we Plums | : Shy 
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Preferve Oranges injelly 210 Puddings, Boiled Milk ~ 6s 
Ditto carved 209 Nice ‘155 
Oranges with Mar- Orange” 153 
malade } bh ‘Orangea fecond way 152 
Lemons ©». Cer Plain 155 
Lemons in agelly).. 210 Quaking 161 
Ditto in Marma- 2 Quaking a fecond way 162 
lade } eS Rice, common 160 
Golden Pippins 195 _ Ditto boiled 154 
Kentifh Pippins 195 Ditto ground 153 
Plums, Green-Gage 198 ° Red Sago 157 
Piums, Magnum Sago another way» 158 
- Bonum ae Sippet. 156 — 
Pine Apples _ 203 Tanfey with Al- 158 
- Quinces whole 209 monds 
Ditto in ag 209 Tanfey baked 4159 
Red Rafpberries.. 205 Tanfey boiled 157 
White ditto... 205 = _ Tanfey with ground 8 
Sprigs ‘green © ~ 98 Rice 5 
Pugs. gree a9 
Strawberries whole 204 Tranfparent 156 
Wine Sours + >» 207 Vermicelli 157 
Walnuts black ' 199 | White in Skins 164 
Ditto green 199 Matin 163 
Ditto white: ; 200 Yorkthire under 6 
Pang, Almond 151 Meat _ } ah 
Apple» Sieh” AES Puffs, Almond 250 
xa ui Apricot. 5 156 © Chocolate = 2.50 
* Bread Pee Wee. Aur Ae e 235 
Bread a fecond way 155 German — vie y 
Calf’s-feet ©, ‘154: 4 Leia 0022.% 249 
Little Citron th 259 OLE Shot Teoh, 
Green Godling =.) 159 + = 1°" Q 
Boiled Cuftard 152 ; 
- Goofeberry _ 163 Baiccas! Marmalade ~ 202 
pos Henhovetl tii acid (265 de: _preferved whole 209. 
ex Herb } aaa). POg2Ckp . 
. pho. Huntif@ yaa Gh agi aa ee ie 
Reg. CuCMONi slates tasks. 252 i 
_ Lemon a fecond way 152 Rabbis to boil (= ae 
\.* Zemon a third’ way , 153 Florendine 123 
r>o Marrow. . 160 ‘fricaflee brown a 225 . 
~ «sa . Marrow a fecond way 165 |... fricaflee white ~ 125 . 
ss Marrow a sound way 161 to/toall gaye? 62 . 
tas? 
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‘Rabbits furprifed 124 Sauce, White, for Fowls 57 
polner Brandy ~ 303, +White, for boiled 8 
Cream 22.9 Breaft of Veal t 
Red Jam 191 Saufagestofry 261 
White Jam 191 Skate or Ray to boil 31 
_ Pafte 214 Scotch Collops, brown 87 
Drops | 221 Collops, white’ 86 
Ray, or {kate to boil 31 Collops, French way 88 
Rufls and Rees to roaft 59 Collops to warm 66 
Sheep Rumps and Kidneys g6 ~ 
S Sherbet to make 302 
to make a fecond 
Sago to make with Milk 283 way ‘ 30? 
‘Salmonto boil crimp = == 2.2 Ditto a third’ way go2 
to pot 40 Shrimps to flew eae 
to pot a fecond way 41 Shrub to make * - go2 
rolled 22 Almond ok Sgag 
Sauce, Apple, for Goofe 53 Currant 304 
Bread-for roaft'Turkey 57 © Smelts or Sparlings to tY 33 . 
for Cod’s-head and Snipes to roaft 60 es 
Shoulders } 72 Snow-balls to make 237 oy 
for Cod’s-head a :  adihof 184 
fecond way ‘ 9 Soles to caveach eas 
« Celery ~ 64 to fry 32° 
_ Eggtorfalt Cod 21 to marinate 32. 
Egg for roaft Fowls 58 Salmagundy to make 252 
Lobfter 26 a fecond way 253 
Ditto another way 26 Soup, Almond to make oy th 
for Green Goofe ° 53 a-l-a Reine 6 
for Stubble Geofe 53 Common Peas gt 
for moft forts of Fifh 54 Craw-fifh as ts 
Onion 54 Gravy with yellow, _- 
Onion for boiled ne 9 Peas : aie 
~ Goofe 5 Green Peas a he 
Onion for boiled; : Green Peas without ) 
Turkey o4 Meat ' ee om 
Oyfter for boiled - ‘White Peas 10 
Turkey : 35 Hare 3 
for roafted Pig = = § Onien | te, 4 
for roafted Pig a2, , . Brown Onion, 8 
fecond way © ; o White Onion 8 
for Salmon 22 Ox-Cheek | ‘5 
‘>. Shrim ‘20 Partridge 3 
White, for Fith 25 _ Peas for Lent 9 


182 
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. Lemon a fecond way 186 - 
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“al Portable for Travellers 2  Syllabubs, Solid 184 
rich Vermicelli 4 under the Cow 187 
Tranfparent 3 Whip 187 
White 11, 12 
Spinage to flew _sialio 
Sprats to bake , Sate iT 
Stew Cheefe with light »> | 
» Wiggs ‘ 257 Teal to roaft 60 
Pullets or Chickens. 112 Tench to ftew brown » 26 
Carp 24 to flew 26 
Ducks 114 . Toaft, fried, to make 237 
Ducksand Green Peas 115 Tongues to boil 63 
Hare ee to falt 276 
Oy fiers and all fors Trifle to make 230 
of Shell Pith } 385 Tripe foufed 274° 
Partnidge 120 Lrout to fry 33 
Ditto afecond way 121 © Turbotto boil . 23 
Pears 186 Turkey to boil with 
_ Peas 128 Oyfter Sauce 54 
Peas with Lettuces 260 ' asla-Daube, hot 109 
Rump of Beef 103 cold .. 110 
Ditto a fecond way 1093 to hafh | 67 
bea ba) rleeb to roafk 56 
3@ . Turkey brown) «) 109 1.9 foufed |" qk? 293 
Ditto with igo joes --. flewedandCele- } 168 
. Sauce 4) bs eee ty Sauce e 
Straw bei ‘Jam to make 191° Ox: ftewed brown 109 
’ “s to'preferve whole 204. Turtle to drefs 10o0lb. ° 
Stim to make “2096 ae weight 4 
Stuffing for a marinate aed ce oes a fecond way 17 
Cae ‘ hese artificial to make 76 
Sturgeon todrefs 36" forcemeat for ditto 77 
. > to pickles: 38 mock to drefs 14 
Sugar to boil candy- heigat 229 a fecond way 4 
Sugar to {pin Gold colour 160 — To make artificial Flowers 170 
- Silver-colour 168 
Span Sugar, a Defert of 170 
Sweetbreads a-la-Daube> 88 . Vs 
to fricaffee brown . 89 
to fricaflee white 89 Veal; aBreafttoboil . 83 
forced 89 a Breaft, to collar 269 
— to ragoo., 90 ditto to porcupine = 8 
.Syllabubs, Lemon, to make 186 ditto to ragoo 81 
a Fillet bombarded 84 


: Veal, 


‘ 
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Page Page 
Veal, to ragoo a Fillet - go Whitings a icine way 33 
to ftew a Fillet go Wiggs, light, to make 247 
to fricando . 85 Wine, Balm. 294, 
to hafh 66 Blackberry 290 
to difguife a Leg 91 Birch 292 
to mince nO Bircha fecond way 292 
Veal, to a-la-Royal a Neck 83 Clary 294 
Neck of, Cutlets $9 Cowflip | 293 
Olives 85 ditto a fecond way 293 
ditto a fecond way 86 Red Currant =. - 294 
Venifon Pafty 1398 ditto another way 291 
to hafh 65 Elder-flower 294, 
Haunch roafted = 63 ~Elder-raifin - 288 
Vinegar, Elder-flower 307 » Ginger 288 
. Goofeberry 307 Pearl Goofeberry 289 
Sugar 307 Goofeberry a fe- } 8 
Tarragon _ 306 cond way ae0 
Violet-cakes : 216 Wine, Lemon, to drink g 
"hike Citron-water seat 
W a fecond way 286 
Orange ~ 286 
Wafers to make 249 afecond way» 284 
Wafer Pancakes. 148 a third way $8oR. c' 
Water Imperial 205 Acid, Raifin, to 
Water Barley 282 °° cure 2983 
Web, Silver, to fpin. 168 Wine, Smyrna, Raifin 284 
Gold, tofpin =. 169) Raifin another way 288 
Whet before Dinner 125 Rafpberry 290 
Whey, Cream of Tartar 282 . Sycamore 294 
Scurvy -Grafs 282 Walnut 293. 
Wine 282 Woodcock to hafh 68 


Whitings to broil 32 or Snipes to roaft. 60 
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